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PREFACE. 

The purpose of this book is to enable house- 
keepers to know the cost of each dish at average 
market prices, and to provide in each recipe 
a quantity sufficient for six persons. 

It is not designed to instruct beginners in 
minute details pertaining to the proper prepara- 
tion of dishes in daily use ; that department has 
already been ably treated by other writers. 

The author's intention is to put before her 
readers a book which will enable them to prac- 
tice both economy and hospitality, and to make 
it possible for the inexperienced to calculate ex- 
actly the cost of a projected entertainment. ' 

Many housekeepers with small incomes wish to 
gather their friends about their table, but hesi- 
tate to do so because of the incalculable ex- 
pense; this book has been compiled to meet this 
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point, and to show that guests can be lunched or 
dined in a dainty and delicious fashion at a very- 
moderate cost. 

Ordinary dishes are supposed to be familiar to 
every cook, so that directions for many such are 
here omitted. 

Effort has been made (with economy always in 
view) to give recipes a little out of the ordinary, 
such as one may like to place before guests 
who recognize and appreciate the finer effects of 
seasoning and serving. 

The index gives the price as well as the name 
of each dish, so that in planning an entertainment 
one can readily choose a menu within the sum 
apportioned. 




HE LITTLE EPICCJKE. 



SOUPS. 



No. I. Bouillon. 32c. 

Stick two or three cloves into half an onion 
and fry in the bottom of a soup kettle with an 
even tablespoonful of butter until the onion is 
brown, then add two pounds of raw beef from the 
round which has been chopped into rather small 
pieces. Stew and brown a little, then add three 
pints of cold water, cover the kettle and let it 
stand on the back of the stove two hours, then 
let it come to a boil, and when boiling pour in 
one cupful of cold water and when boiling again 
skim. Now simmer gently two hours, then add 
salt, pepper, a little celery seed if you like, a 
small piece of bay leaf and a sprig of parsley. 
Simmer an hour longer, then add the white of 
one egg mixed with half a cupful of cold water, 
add the crushed shell but not a particle of the 
yolk, boil up once and skim, now strain through 
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a flannel bag into an earthen bowl, when perfectly 
cold skim off the fat and you will have enough 
clear jelly to make bouillon for six persons. 

No. 2. Beef Stock. 30c. 

Wash a large shin bone of beef, crack the bone 
into pieces, put it into a covered soup kettle and 
add all of the bones and remains of any cold 
meat you may have, cover with five quarts of 
cold water and as soon as it boils skim, cover 
again and simmer gently four hours. Now add 
half an onion, which has two or three cloves 
stuck in it, half a carrot, a sprig of parsley, a 
small piece of bay leaf, two or three pieces of 
celery, half a parsnip, half a turnip, salt and pep- 
per; boil until the vegetables and meats are per- 
fectly tender, then strain through a sieve into a 
bowl or jar and stand it in a cold place until 
morning. When you are ready to use it skim off 
the fat, take the jelly out carefully, not disturb- 
ing the sediment which has settled in the bot- 
tom, and you will have sufficient stock for soup 
three times. This may be kept several days in a 
very cold place. 

No. 3. Chicken Stock. 57c. 

Cut up a three-pound chicken or hen and cover 
with four quarts of cold water, bring slowly to 
boiling point, then skim; simmer gently until 
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the chicken is tender, then add one sprig of pars- 
ley, one very small onion, a sprig of thyme, half 
a bay leaf, two cloves, a small piece of mace, 
pepper and salt ; boil fifteen minutes, then strain 
into a jar or bowl and when cold skim and it is 
ready for use. This will be sufficient for soup 
twice. 

No. 4. Fish Stock. 30c. 

Cut two pounds of fresh fish in small pieces, 
brown in a saucepan with one tablespoonful of 
butter, a bit of onion, celery, parsley, carrot, two 
peppercorns, ' half a bay leaf, two cloves and 
one sprig of thyme ; cover with three quarts of 
water and simmer an hour; when perfectly 
cold strain. This will be sufficient for soup twice. 

No. 5. White Stock. 20c. 

Wash a knuckle of .veal, crack the bones and 
put it into a soup kettle with the remains of any 
chicken or veal you may have ; cover with four 
quarts of cold water, when boiling skim and sim- 
mer gently four hours, then add one teaspoonful 
of salt, a little pepper, a small piece of carrot, a 
small piece of turnip, half an onion, two or three 
pieces of the white part of celery, two sprigs of 
parsley, two or three whole cloves, a bay leaf, a 
sprig of thyme, and any other white vegetables 
that you may have. Boil slowly an hour or more, 
then strain through a sieve into a bowl or jar and 
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stand in a cold place until you are ready to use 
it, then skim off the fat and put the jelly on the 
stove and clear it with the white of an egg as 
you would bouillon. This will serve a family of 
six twice. 

No. 6. Bisque of Clams. 20c. 

Drain the liquor from one dozen clams, put it 
into a saucepan, bring to a boiling point and 
strain; chop the clams very fine, add them to 
the liquor with a slice of onion and a very small 
piece of bay leaf; cook slowly fifteen minutes. 
Put one quart of milk into a double boiler, add 
one tablespoonful of butter and one tablespoon- 
ful of flour dissolved in a little cold milk, add 
the clams, stir a moment, season with pepper, 
strain through a sieve and serve. 

No. 7. Bisque of Crabs. 55c. 

Boil half a dozen hard shell crabs, pick out 
the meat and chop fine ; boil the shells in a quart 
of water. Fry one tablespoonful of butter in a 
saucepan with half an onion, a sprig of parsley, 
and the chopped meat until brown, then add the 
strained shell water, boil one hour, then ada one 
tablespoonful of flour and two cupfuls of rich 
milk ; when boiling serve. 

No. 8. Bisque of Lobster. 45c. 
Cut the meat from one boiled lobster into dice, 
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put the coral in the oven, when dry pound it fine; 
break the shells and small claws and add them to 
three pints of white or fish stock, simmer thirty 
minutes and strain. Now add the coral and lob- 
ster meat and one even tablespoonful of butter 
rubbed smooth with one of flour, stir until it 
boils, then season with salt, pepper and a dash 
of cayenne, add half a cupful of hot cream, one 
tablespoonful of lemon juice and one of Madeira 
wine if you like. Serve at once. 

No. 9. Bisque of Oysters. 40c. 

Put three pints of fish stock on the stove. 
Press through a sieve one pint of raw oysters, 
add to the hot stock, thicken with a tablespoon- 
ful of butter and one of arrowroot rubbed to- 
gether, add pepper, salt, and a few drops of tarra- 
gon vinegar or lemon juice ; when boiling serve. 

No. 10. Clam Chowder. i8c. 

Put into the bottom of a hot kettle one small 
slice of salt pork cut into dice, fry until brown, 
then add one onion sliced, fry with the pork, then 
add three pints of hot water, one large potato cut 
into dice, and one teaspoonful of chopped pars- 
ley. Boil the whole mixture until the potatoes 
are tender, now add one dozen clams chopped 
fine and the juice, one raw tomato, or one cupful 
of canned tomatoes, or one tablespoonful of to- 
mato catsup and two drops of Tobasco sauce. 
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When boiling add one slice of toasted bread cut 
into dice, and two even tablespoonfuls of cracker 
crumbs. Serve with slices of lemon. 

No. II. Cold Claret Soup. 42c. 

Put one pint of claret into a saucepan with 
one pint of water, add one-quarter of a teaspoon- 
ful each of cloves, allspice and cinnamon. Now 
add half a box of any kind of berries, sweeten 
to taste, boil slowly ten minutes, stirring con- 
stantly, then add one teaspoonful of corn starch 
dissolved in a little cold water. Pour this slowly 
into the boiling soup and stir quickly, then strain 
through a sieve, put on ice, and when perfectly 
cold add the other half box of berries and one 
lemon, which has been peeled, cut in slices and 
the seeds taken out. Serve on very cold plates. 

No. 12. CONSOMM6. 68c. 

Take a pound of the round of beef, a small 
knuckle of veal and a small fowl, cut the meat 
into small pieces and brown in the bottom of the 
soup kettle with half an onion and a tablespoon- 
ful of butter, then add five quarts of cold water 
and let it boil up once, pour in a little cold water, 
then skim. Put the kettle on the back of the 
stove, simmer gently four or five hours; now 
add a sprig of parsley, two or three small pieces 
of celery, a small piece of carrot, two pepper- 
corns, one teaspoonful of salt and a little pepper. 
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Cook until the vegetables are tender, about an 
hour, then strain through a flannel bag into a 
jar and stand it in a cold place until morning. 
Then skim off the fat, put the jelly on the stove, 
and when boiling add the whites and crushed 
shells of two eggs mixed with half a cupful of 
cold water, boil up once and skim, then strain 
through a flannel bag which has been previously 
wet in cold water, and you will have a clear light 
broth ; if you wish it dark add one teaspoonful 
of caramel. This will make sufficient soup for 
three times. 

No. 13. CONSOMM^ WITH CHESTNUTS. 22C. 

« 

Make Chestnut Timbales No. 68 and add them 
to three pints of hot consomm^. 

No. 14. Cucumber Consomm6. 38c. 

Slice two cucumbers, add a saltspoonful of 
sugar and boil in half a cupful of stock half an 
hour, then add half a cupful of green peas and 
three pints of consomm^ and serve. 

No. 15. C0NSOMM6 Curry. 50c. 

Cut the heart of a cooked French artichoke 
into dice, and one slice of fried egg plant into 
half-inch pieces, drain them and put them into a 
saucepan with one tablespoonful of cooked rice 
and half a teaspoonful of curry dissolved in a 
little water, add three pints of clear consomm^, 
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season with pepper and salt. When boiling serve. 
No. i6. Consomme Imperial. 35c. 

Mix two tablespoonfuls of raw chicken meat 
pounded fine with the white of one egg and 
half a cupful of cream, add salt, pepper and a 
grating of nutmeg, spread this half an inch 
thick in a shallow pan and bake in a pan of water 
five minutes, gut it in squares and add to three 
pints of hot consomm^. 

No. 17. Consomme Neapolitan. 33c. 

Put one tablespoonful of cooked spaghetti cut 
into small pieces, one of cooked tongue and one 
of cooked ham cut into dice into a saucepan, add 
two or three mushrooms cut into small pieces and 
three pints of clear consomm^. When boiling 
serve. 

No. 18. Consomme Parmesan. 28c. 

Put two tablespoonfuls of spaghetti or vermi- 
celli, which has been boiled and broken in small 
pieces, into a saucepan, add three pints of clear 
consomm^, season with pepper and salt, add one 
tablespoonful of Parmesan cheese. When boil- 
ing serve. 

No. 19. Consomme Printanier. 35c. 

Cut with a fancy cutter one carrot and half a 
turnip, boil twenty minutes in salted water, drain 
and put them into a saucepan with two table- 
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spoonfuls of cooked green peas, two of aspara- 
gus tips, and two of string beans cut into half- 
inch pieces, add three pints of clear consomm^ 
and when boiling season with salt and pepper 
and serve. 

No. 20. Consomme Royal. 28c. 

Beat the yolk of one egg and one whole egg 
together until perfectly smooth but not light, 
add one tablespoonful of cream, salt, pepper, a 
dash of cayenne, three drops of onion juice and a 
grating of nutmeg, mix thoroughly. Grease very 
small timbale cups, fill half full with the mixture, 
set them in a pari of hot water and bake about 
fifteen minutes in a moderate oven; take them 
out and cut them in slices and add to three pints 
of hot consomm^. 

No. 21. Cream of Asparagus, {a) 35c. 

Boil one bunch of asparagus in three pints of 
white stock half an hour, strain out the aspara- 
gus, cut off the tips, press the stalks through a 
sieve, return the pulp to the hot stock, add one 
tablespoonful of butter and one of arrowroot 
dissolved in a little cold milk, stir until smooth, 
add salt, pepper, a dash of cayenne, one cupful of 
hot cream and the asparagus tips. When boiling 
stir in the beaten yolk of one egg; serve at once. 

No. 22. Cream of Asparagus. (6) i8c. 

Cover one bunch of asparagus with one pint of 



16 THE LITTLE EPICURE. 

boiling water, add salt and boil half an hour, 
strain the asparagus from the water, cut off the 
tips and press the stalks through a sieve. Return 
the pulp to the water and add one quart of milk; 
when boiling add one tablespoonful of butter 
and one of flour dissolved in a little cold milk, 
season with salt and pepper, stir until smooth, 
and when boiling add the asparagus tips and 
serve at once. 

No. 23. Cream of Artichokes. 7Sc. or 58c. 

Follow Recipe No. 21 or 22, using two fresh, or 
the hearts of three canned artichokes, instead of 
the asparagus, and add just before serving half a 
cupful of Croutons Royal No. 71. 

No. 24. Cream of Carrots. 37c. or 20c. 

Follow Recipe No. 21 or 22, using three me- 
dium sized carrots which have been peeled and 
scraped, instead of the asparagus; add just before 
serving half a cupful of shredded lettuce, the 
same of asparagus tips, green peas and string 
beans if you have them. These vegetables must 
be boiled in salted water, then thrown into cold 
water for a few minutes; drain, and add them to 
the soup. 

No. 25. Cream of Cauliflower. 40c. or 23c. 

Follow Recipe No. 21 or 22, using one cauli- 
flower instead of the asparagus. Cut off some 
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small pieces of the cauliflower when boiled 
tender, then boil the cauliflower a little longer 
adding a small blade of mace to the stock, and 
just before serving add the pieces of cauliflower. 

No. 26. Cream of Celery. 30c. or 13c. 

Follow Recipe No. 21 or 22, using one bunch 
of celery and a grating of nutmeg, instead of 
the asparagus. 

No. 27. Cream of Chicken, {a) 44c. 

To three pints of hot chicken stock add one 
tablespoonful of butter and one of arrowroot 
dissolved in a little cold milk, season with salt 
and pepper and add one.tablespoonful of chopped 
parsley, one cupful of hot cream, and the beaten 
yolk of one egg. Serve at once. 

No. 28. Cream of Chicken, {b) 33c. 

Add to three pints of hot chicken stock one 
tablespoonful of butter and one of flour dissolved 
in a little of the hot broth ; season with salt and 
pepper and add one tablespoonful of chopped 
parsley and one cupful of hot milk. When boil- 
ing serve. 

No. 29. Cream of Farina. 20c. 

Put three pints of white stock into a saucepan, 
when boiling add half a teaspoonful of grated 
onion, two cloves, salt and pepper. Now stir in 
carefully one large tablespoonful of farina, boil 
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gently fifteen minutes, and add one cupful of 
hot cream. Serve at once. 

No. 30. Cream of Green Corn, {a) 40c. 

Follow Recipe No. 21, using one can of corn, or 
two cupfuls of fresh green corn scraped from the 
ear instead of the asparagus, and add the beaten 
yolks of two eggs just before serving. 

No. 31. Cream of Green Corn. (^) 20c. 

Scrape six ears of corn from the cobs and boil 
fifteen minutes in one quart of hot water, remove 
the cobs, put in the corn and boil fifteen minutes. 
Press through a colander and put back in the ket- 
tle and add one pint of hot milk, one tablespoon- 
ful of butter and two of very fine bread crumbs, 
season with salt and pepper, and when boiling 
add the beaten yolk of one egg and serve at once. 
This can be made with one can of corn boiled fif- 
teen minutes, pressed through a colander, then 
add the milk, etc. 

No. 32. Cream of Green Peas, {a) 40c. 

Follow Recipe No. 21, using two cupfuls of 
shelled green peas or one can of peas instead of 
the asparagus, and one sprig of mint ; when ready 
to serve omit the egg and add half a cupful of 
boiled green peas, half a cupful of shredded let- 
tuce and one lump of sugar. 
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No. 33. Cream of Green Peas, (d) 25c. 

Boil the pods from half a peck of peas in 
one pint of water about twenty minutes, strain 
out the pods and add the fresh peas or half a 
can of peas and one sprig of mint; boil ten or 
fifteen minutes, then press through a colander. 
Return to the saucepan and add salt, pepper, one 
quart of sweet milk, half a teaspoonful of sugar, 
one tablespoonful of butter and one of flour dis- 
solved in a little cold milk. Stir until smooth, 
when boiling serve. 

No. 34. Cream of Mushrooms. 50c. 

Cut into pieces half a pound of fresh mush- 
rooms, put them into a saucepan and cover with 
two cupfuls of boiling water, add half a tea- 
spoonful of salt and one tablespoonful of lemon 
juice, boil until tender. Take them out and 
press through a colander, return to the hot liquor, 
add one tablespoonful of butter and one of arrow- 
root dissolved in a little cold milk; stir until 
smooth, then add one quart of rich milk which 
ought to be half cream, season with salt and pep- 
per, a dash of cayenne, and one tablespoonful of 
mushroom catsup; serve. 

No. 35. Cream of Onion. 13c. 

Put one tablespoonful of butter into a sauce- 
pan with five onions cut in slices, cover and cook 
slowly, but not brown, about half an hour; now 
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add one tablespoonful of flour and stir well, then 
add one quart of water and one pint of rich milk,, 
season with salt and pepper, boil ten minutes and 
strain slowly into the soup tureen over the well 
beaten yolks of two eggs, stirring constantly ; 
now add one tablespoonful of Parmesan cheese 
and serve at once. 

No. 36. Cream of Potato, {a) 28c. 

Follow Recipe No. 21, using three large pota- 
toes which have been peeled and parboiled, in^ 
stead of the asparagus, and two tablespoonfuls 
of fine bread crumbs instead of the arrowroot; 
add two drops of Tobasco sauce and one table- 
spoonful of chopped parsley just before serving. 

No. 37 Cream of Potato, {i?) 12c. 

Boil four large potatoes ten minutes, pour off 
the water, then add one pint of fresh boiling water 
and half a teaspoonful of salt. Boil until the po-^ 
tatoes are tender, press them through a colander 
and return to the kettle, add one tablespoonful 
of butter and two of fine bread crumbs, stir until 
smooth, then add one quart of hot milk, one table-^ 
spoonful of chopped parsley, salt and pepper- 
No. 38. Cream of Sorrel. 34c. 

Cut one quart of sorrel fine, put it in a sauce- 
pan with salt and white pepper. Cook five min- 
utes, then add one quart of white stock, boil fif- 
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teen minutes, then add one tablespoonful of but- 
ter and one cupful of cream, stir carefully ; when 
boiling add one French roll sliced thin and pour 
the soup into the tureen over the yolks of three 
well beaten eggs. 

No. 39. Cream of Tomato. 17c. 

Put one pint of fresh tomatoes, or half a can 
of tomatoes, into a saucepan with a small blade 
of mace, half a bay leaf, two slices of onion, two 
or three pieces of celery, and two sprigs of pars- 
ley. Cover the saucepan and simmer ten min- 
utes ; now add one tablespoonful of butter and 
one of arrowroot dissolved in a little cold milk, 
stir until smooth, and strain through a sieve. 
Put back into the saucepan and add pepper, salt, 
one lump of sugar, and a quarter of a teaspoonful 
of baking soda. Now add quickly one quart of 
hot milk, mix carefully, and serve at once. 

No. 40. Cream of Vegetable Oysters. i6c. 

Scrape and cut into pieces one bunch of vege- 
table oysters, put them into a saucepan with 
one pint of boiling water, add half a teaspoonful 
of salt, a small blade of mace, one small bay leaf, 
and four whole allspice. Boil about half an hour, 
take out the oysters and press them through a 
sieve, strain the water and return it with the 
vegetable oyster pulp to the saucepan. When 
hot add one tablespoonful of butter, one of arrow- 
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root dissolved in a little cold milk, and one quart 
of rich hot milk; stir until smooth, add salt and 
pepper, and when boiling serve. 

No. 41. Croute au Pot. 17c. 

Put three pints of beef stock into a kettle with 
one small carrot, half a turnip, one leek, and 
half a cabbage which has been boiled in salted 
water to take out the strong taste. Boil until 
the vegetables are tender, then strain from 
the hot stock, cut in small pieces and keep warm 
until wanted. Now take two French rolls, cut 
each one into four pieces, take out the soft part, 
leaving only the crusts, butter them lightly and 
dry them in a warm oven ten minutes. Now put 
the vegetables into the tureen, then the roll 
crusts, pour over the hot soup and serve. 

No. 42. Game Soup. 13c. 

Cut into small pieces the remains of any kind 
of game, boil in three pints of beef stock until 
the meat is tender, strain and skim, pick out the 
best pieces of meat, cut them into dice and put 
them back into the strained soup, add some 
Chestnut Timbales No. 68. When boiling sea- 
son with salt, pepper, a dash of cayenne, and one 
wine glass of sherry. Serve at once. 

No. 43. GiBLET Soup. 35c. 
Put one teaspoonful of butter into a saucepan, 
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when quite hot add half an onion sliced, fry un- 
til brown, then add half a carrot, a small piece of 
turnip cut into dice, and the giblets of two chick- 
ens cut into small pieces. Fry quickly for a mo- 
ment, then put all into the soup kettle with three 
pints of the chicken stock, season with pepper, 
salt and two or three peppercorns, and simmer 
until the giblets are tender, about three hours ; 
now strain through a sieve, put it into a clean 
saucepan, when boiling add one tablespoonful of 
flour moistened with a little of the hot soup, one 
chicken liver mashed smooth, juice of half a 
lemon and one tablespoonful of Port or Madeira 
wine. Put the yolks of three hard boiled eggs 
cut in halves in the tureen, pour in the soup and 
serve at once. 

No. 44. Green Turtle Soup. 70c. 

Cut the head from a small turtle, let it bleed 
several hours, open the sides, remove the bones, 
cut the body in pieces and pour boiling water 
over them. Put the top shell in a kettle, cover 
it with four quarts of cold water, add half a 
dozen peppercorns, one dozen cloves, three or 
four sprigs of thyme and five bay leaves, all tied 
in a cloth, now add one tablespoonful of salt. 
Boil one hour, then drain, remove the bones and 
cut the meat in half-inch pieces, boil down 
the stock about one hour, then put in the meat 
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and the shell, boil fifteen minutes; now take out 
the shell and pour the hot stock into a bowl and it 
is ready to use. Put two cupf uls of the stock into 
a kettle with one quart of white stock, add four 
sprigs of parsley, one of thyme, one bay leaf, 
two celery tops and three cloves, all tied in a 
cloth, salt, a dash of cayenne, a grating of nut- 
meg, one tablespoonful of cornstarch dissolved in 
a little of the hot broth, and three tablespoonfuls 
of Madeira wine. Boil half an hour, add one 
lemon cut in slices and some Egg Balls No. 72. 
The size of green turtles ranges from ten pounds 
to fifty, and the average price is about fifteen 
cents per pound; as it is so much trouble to pre- 
pare I would advise using the canned green tur- 
tle, which is put up for the market in quart cans 
costing from 80c to $1.00 per can. 

No. 45. Green Soup with Whipped 

Cream. 28c. 

Wash one quart of spinach and put it into a 
kettle with two cupfuls of hot water and half a 
teaspoonful of salt, boil ten minutes, drain the 
water off and add to the spinach one even table- 
spoonful of butter, half a bay leaf, half a cupful 
of green or canned peas, a sprig of parsley, a sprig 
of mint and one teaspoonful of chopped onion. 
Add just enough hot water to keep from burning, 
cover the saucepan and cook slowly twenty min- 
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utes, then add one quart of white stock and cook 
half an hour, then press through a sieve into a 
clean saucepan, and when boiling add one table- 
spoonful of arrowroot dissolved in a little cold 
milk, stir until smooth and season with salt and 
pepper. Just before serving stir in carefully one 
small cupful of whipped cream. 

No. 46. Italian Soup without Meat. i6c. 

Put a tablespoonful of drippings and one-quar- 
ter of a pound of. salt pork chopped fine into 
a kettle, when hot add half a small cabbage, 
one carrot, some small pieces of celery and half 
a cupful each of string beans and green peas 
if you have them; now add half a can of to- 
matoes and about a cupful of any meat or poultry 
gravy you may have, and sufficient water to 
make about three pints of soup. Boil gently one 
hour, then add one potato cut into small pieces 
and half a cupful of rice. Cook half an hour, sea- 
son with salt and pepper and serve. 

No. 47. Julienne Soup. 20c. 

Cut one small carrot and half a turnip into 
dice, slice half an onion in very small pieces, cut 
some sticks of celery into half-inch lengths, and 
add one tablespoonful of chopped cabbage or half 
a cupful of Brussel sprouts if you have them. Put 
this all into the saucepan with salted boiling 
water and boil fifteen minutes, strain through a 
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colander, put back into the saucepan and add 
three pints of clear beef stock, season with salt 
and pepper, and add one tablespoonful of green 
peas, one of string beans cut into half-inch pieces, 
and one of asparagus tips, or you may use canned 
vegetables. Boil half an hour. 

No. 48. Mock Turtle Soup. $1.15. 

Have the butcher prepare a calf's head, saving 
the brains, which are a good substitute for sweet 
breads ; wash the head thoroughly, also wash thor- 
oughly half a pound of calf's liver. Put the head 
and liver into a soup kettle and cover with cold 
water and boil fifteen minutes, skim and take the 
meat out and let it cool ; now put the meat back 
into the kettle, with four quarts of cold water and 
one teaspoonful of vinegar, simmer gently about 
two hours, then take out all of the meat, put the 
bones back into the kettle, add half a carrot, half 
an onion, half a turnip, one bay leaf, six cloves, 
some pieces of celery, two sprigs of parsley, three 
whole allspice, three peppercorns, and quarter of 
an inch of cinnamon stick; simmer about two 
hours, strain, and put away to cool. When you 
are ready to use the soup, put one tablespoonful 
of butter into a saucepan, with one tablespoonful 
of flour, brown and add the cold stock which 
has been skimmed and strained ; now add the 
meat, cut into dice, and one tablespoonful of cold 
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cooked ham cut into strips. This will be suffi- 
cient for twelve persons. 

No. 49. MULLIGATAWNEY. 35c. 

Put one tablespoonful of butter into a sauce- 
pan and add half an onion which has two or three 
cloves stuck in it, half a small carrot, two or three 
pieces of celery, half a cupful of cold cooked chick- 
en and one tablespoonful of cold cooked ham cut 
into dice. Fry until brown, then add three pints 
of chicken stock, a tablespoonful of boiled rice, 
half of a small green apple cut into small pieces, 
one small tablespoonful of flour dissolved in a 
little of the hot broth, some pieces of raw 
tomato, half a teaspoonful of curry powder and 
juice of half a lemon ; boil half an hour and serve. 

No. 50. Noodle Soup. 15c. 

Put three pints of clear beef stock in the ket- 
tle, when boiling add one cupful of Noodles No. 
73, season to taste, boil fifteen minutes and serve. 

No. 51. Okra Soup. 50c. 

Trim the fat from half a pound of ham, put 
the ham and half a pound of veal into a kettle 
and cover with one pint of water and boil until 
meat is very tender, then strain and use the broth 
which should be about a pint ; cut up and boil 
one dozen okras in salted water until tender. 
Now put the fat from the ham into a frying pan. 
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add one small onion cut in rather thick slices, 
fry but not too brown, add half a can of to- 
matoes and cook about fifteen minutes; now add 
this to the hot broth, add the boiled okras, and 
the meat from three hard shell crabs, which 
have been boiled ; now add sufficient beef stock to 
make about three pints of soup, season with salt 
and pepper and a dash of red pepper; when hot 
serve. 

No. 52. Oyster Soup, {a.) 40c. 

Put one pint of oysters on the stove in their 
own liquor. Put one quart of milk into a double 
boiler and add one tablespoonful of butter, salt, 
pepper, or two or three peppercorns ; when boil- 
ing add the hot oysters and liquor which has 
been skimmed. Boil until the gills of the oysters 
begin to curl, then add half a cupful of cracker 
crumbs, one cupful of cream and one teaspoon- 
ful of Worcestershire sauce, and serve at once. 
This is very delicate, but you may prefer more 
oysters. 

No. 53. Oyster Soup. (^.) 55c. 

Drain one quart of large oysters, put the liquor 
in a saucepan and when it boils skim, then add 
the oysters and when it boils skim again, then 
add one blade of mace, six whole allspice and a 
dash of cayenne; now add two cupfuls of hot 
milk ; cut one tablespoonful of butter into small 
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pieces, roll each piece in flour, add them to the 
oysters, season with salt, skim out the spices and 
serve. 

No. 54. Oxtail Soup. 20c. 

Put a small slice of pork into the bottom of a 
kettle, when hot add one onion cut in slices, 
cook a few moments, then add one oxtail which 
has been cut at the joints but not clear to the 
bone ; fry a short time, then add two quarts of 
cold water; simmer about four hours, then add 
one carrot, one stalk of celery, a sprig of parsley, 
two cloves and half a small onion, cook until 
vegetables are tender, add salt and pepper and 
strain through a sieve. When perfectly cold re- 
move the grease and put the soup, which ought 
to be about three pints, on the stove; when 
boiling serve with the oxtail joints which have 
been trimmed and cut; add one tablespoonful of 
flour moistened in half a cup of bouillon, and 
half a glass of Madeira wine. 

No. 55. Pink Soup with Whipped 

Cream. 20c. 

Put three pints of clear white stock in a sauce- 
pan and when boiling add salt to taste and three 
or four drops of Tobasco sauce; dissolve one 
tablespoonful of arrowroot in a little cold milk, 
add slowly to the hot soup and when it begins 
to thicken color a bright pink with one or two 
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drops of cochineal; just before serving stir in 
briskly one cupful of whipped cream. This is 
very nice for a pink dinner. 

No. 56. PuR^E OF Baked Beans. 5c. 

Put two cupfuls of cold baked beans into a 
saucepan, add a small piece of pork if you have 
it, cover with two quarts of bean stock, or the 
same amount of hot water, season with pepper 
and salt, and add half an onion and a sprig of 
parsley. If you do not use the pork add one table- 
spoonful of butter, boil until the beans are very 
soft, then press through a colander and serve. 

No. 57. PuR^E OF Black Beans. 12c. 

Soak one large cupful of black beans over night 
in two quarts of cold water, put oh the stove in 
the morning in the same water; now add a ham 
bone or some small pieces of ham, and half an 
onion stuck with three cloves; boil two hours, 
then take out the onion and ham and simmer 
about three hours, or until the beans are a soft 
pulp, adding enough hot water to keep about three 
pints; now season with salt and pepper, press 
through a colander into the tureen, and add one 
hard boiled egg, cut into small pieces, half a 
lemon cut into thin slices, and one tablespoonful 
of sherry. 

No. 58. PuR^E OF Chicken. 30c. 

Chop the breast of a small cooked chicken very 
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fine and put it into a saucepan with three pints of 
chicken stock, two tablespoonfuls of boiled rice, 
half a blade of mace, a sprig of parsley and half a 
sprig of thyme ; boil half an hour, season with salt 
and pepper, press through a colander and serve. 

No. 59. PuR^E of Hare. 35c. 

Skin a jack rabbit and remove the entrails, but 
do not touch the blood sack in the neck, wash 
carefully and wipe dry, cut it in small pieces, put 
it into a kettle, cut open the blood sack at the 
neck after you put it into the kettle, cover with 
one quart of cold water, add salt, pepper, half an 
onion, and four cloves; simmer gently five or six 
hours, or until the meat is tender, adding hot 
water as it boils away. When very tender take 
out the meat, chop it very fine, press it through 
a colander, strain the soup into a bowl, add the 
meat, and let it stand until morning; remove the 
fat, put the soup on the stove, and when boiling 
add one wineglassful of Port wine and serve. 

No. 60. Pur6e of Potato, ioc. 

Fry one tablespoonful of butter with five po- 
tatoes cut in small pieces and half an onion, 
add three pints of hot water and one tablespoon- 
ful of chopped parsley; boil until potatoes are 
tender, season with salt, pepper and two or three 
drops of Tobasco sauce. Press through a colan- 
der, return to the fire, and when boiling pour 
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into the tureen over the beaten yolks of two 
eggs. Stir once and serve. 

No. 6i. PuREEi OF Split Peas. 6c. 

Wash one large cupful of split peas, soak them 
in cold water over night, in the morning drain 
the water off and put them in the kettle with 
two quarts of fresh cold water, add a small piece 
of ham or a small ham bone, just enough to give 
a little flavor to the soup. Boil four or five 
hours, take from the fire and press through the 
colander; return to the soup kettle, season with 
salt and pepper and when it is boiling serve with 
croutons. This should make about three pints. 

No. 62. PuR^E OF String Beans. 20c. 

Boil one pint of string beans in salted water 
until very tender, drain and pound to a pulp, 
add one quart of white stock and one even table- 
spoonful of butter, salt and pepper, and when 
boiling add the yolks of two eggs beaten with 
half a cupful of cream. Pour this into the tureen 
over half a cupful of beans cut into half-inch 
pieces and half a cupful of green peas. Serve at 
once. 

No. 63. Spinach Soup. 20c. 

Put three pints of mutton liquor or white 
stock into a kettle, add half an onion cut into 
thin slices, a small bay leaf and one slice of bacon ; 
simmer gently half an hour, then add two quarts 
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of spinach that has been thoroughly washed, 
drained and trimmed, boil gently uncovered 
about ten minutes, press through a colander, sea- 
son with salt and pepper and serve. 

No. 64. Tomato Soup, (a) i6c. 

Stew half a can of tomatoes with two slices of 
onion, a sprig of parsley, two cloves and one bay 
leaf, add one quart of brown stock, boil slowly 
twenty minutes, then strain into a clean sauce- 
pan, and when boiling again add one teaspoonful 
of butter, and one even tablespoonful of flour dis- 
solved in a little cold water. Stir until smooth, 
then add half a teaspoonful of sugar, and just be- 
fore serving add a quarter of a teaspoonful of 
baking soda. 

No. 65. Tomato Soup. {6) 13c. 

Put half a can of tomatoes into a kettle with 
one quart of brown stock, stew twenty minutes, 
then strain and put it in a clean saucepan ; when 
boiling add one even tablespoonful of flour dis- 
solved in a little cold water. Stir until smooth, 
add salt, pepper, half a teaspoonful of sugar, and 
just before serving add a quarter of a teaspoonful 
of baking soda. 

No. 66. Vegetable Soup. 12c. 

Put three pints of beef stock in the kettle, add 
one small potato, half an onion, half a small tur- 
nip, all cut into dice, a few half-inch pieces of 
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celery, a few thin slices of carrot and one tea- 
spoonful of chopped parsley, season with salt and 
pepper, boil slowly an hour and a half or until 
the vegetables are tender. Leave the vegeta- 
bles in the soup and serve. 

No. 67. Vegetable Soijp without Meat. 8c. 

Cut up about a pint of all kinds of vegetables, 
have the potatoes boiled, and add some cooked 
beans if you have them. Put one large table- 
spoonful of butter into a saucepan, when very 
hot fry the onions, stir to prevent burning and 
add an even tablespoonful of flour and cook until 
light brown ; now stir in one quart of hot water, 
add the other vegetables, pepper, salt, and sim- 
mer about two hours, adding more hot water 
when it is necessary; you should have about 
three pints. You may press through a colander 
or serve with the vegetables. 

No. 68. Chestnut Timbales. 12c. 

Blanch eighteen French or Italian chestnuts 
and boil them in salted water until tender, drain 
and pound them soft, add the yolk of one tgg, 
salt and pepper. Fill small timbale cups, put 
them in hot water and bake five minutes, take 
the timbales from the cups, cut in slices and add 
to the soup. 

No. 69. Croutons. 3c. 

Cut some bread into three thin slices, spread 
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lightly with butter, cut into pieces half an inch, 
square and put in a hot oven until a golden 
brown. 

No. 70. Croutons Royal. 8c. 

Make a batter of half a cupful of milk and. 
one tablespoonful of butter in a saucepan, when 
boiling add one cupful of sifted flour, stir for two 
or three minutes, then take from the fire and add, 
one by one, two eggs ; spread out thin on a roiling 
board, cut into small dice, sprinkle with flour, put 
in a wire sieve and dip into hot lard, and fry 
until a golden brown. Sprinkle with salt and 
serve with soup. 

No. 71. Egg Balls. 8c. 

Rub the yolks of two hard boiled eggs smooth 
and add the raw yolk of one egg, one even table- 
spoonful of melted butter, a little salt, pepper, 
and enough sifted flour to make it consistent to 
handle. Sprinkle flour on the board, roll about 
half an inch thick, cut into pieces half an inch 
square, and roll into little balls in the palm of 
your hand. Drop them into boiling water for a 
moment and serve. 

No. 72. Force Meat Balls. 20c. 

Chop one cupful of cold meat or chicken, or half 
of each, very fine, add one teaspoonf ul of chopped 
parsley, the grated peel of half a lemon, one table- 
spoonful of flour, salt, and a dash of paprika or 



36 THE LITTLE EPICURE. 

cayenne ; mix thoroughly with one raw egg, make 
into little balls, the size of a hickory nut, and fry 
them in butter until a golden brown, or they may 
be cooked m boiling water. This will make one 
dozen balls. 

No. 73. Noodles. 7c. 

Beat three eggs slightly and add two table- 
spoonfuls of water, a little salt, and enough flour 
to make a stiff dough, mix and work it well for 
twenty minutes, adding flour when necessary^ 
When pliable cut off a portion at a time, roll very 
thin, sprinkle over with flour, and roll into a 
rather light roll ; take a sharp knife and cut 
from the end into very thin slices, forming little 
wheels, or curls, let them dry an hour or more. 
You may use them in a vegetable or beef soup. 



FISH. 

No. 74. Black Bass Boiled. 60c. 

Clean a black bass weighing three pounds, put 
in the fish kettle with one cupful of water, one 
cupful of claret, and half a tablespoonf ul of salt ; 
when boiling, simmer half an hour. Serve with 
Brown Sauce No. 199, adding half a cupful of 
claret to the sauce. 

No. 75. Blue Fish Baked, soc. 

Stuff a three-pound fish with Dressing No. 1 10, 
put it into a baking pan, lay three slices of bacon 
cut thin across the fish, dust lightly with pepper, 
salt and flour; put half a cupful of hot water into 
the pan and half a c^upful of white wine, or you 
may use more water and the juice of half a lemon 
in the place of wine. Bake the fish forty-five 
minutes, basting often, remove the bacon, put 
the fish on a hot dish, garnish with slices of 
lemon and parsley. Mix one even tablespoonful 
of butter and one of flour and stir into the sauce 
in the pan, add one tablespoonful of tomato 
catsup or two of stewed tomatoes ; boil two or 
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three minutes, then strain into a sauce boat and 
serve with the fish. 

No. 76. Blue Fish Boiled. 36c. 

Select a three-pound fish, wrap it in a cloth 
and boil in Court Bouillon No. 109, adding three 
peppercorns and two cloves. Serve with Cucum- 
ber Sauce No. 209. 

No. 77, Brook Trout Broiled. $1.02. 

Take six fine large trout, one for each person, 
clean and dry them in a napkin, slash them two 
or three times with a sharp knife, roll them in 
one tablespoonful of olive oil, add salt and pep- 
per and broil about ten minutes. Serve on a 
hot dish with Maitre d' Hotel Sauce No. 220. 

No. 78. Brook Trout Fried. $1.10. 

Clean two pounds of brook trout, dip them in 
milk and roll them in corn meal or flour, sprinkle 
lightly with salt and pepper. Put one table- 
spoonful of butter into a spider and when hot 
put in the trout and fry a light brown, turning 
once. Add more butter as it is needed, using 
about half a cupful, or dip them in beaten egg 
seasoned with salt and pepper, then in bread 
crumbs and fry in hot fat, lard and oil mixed, 
half of each ; garnish with lemon and parsley. 

No. 79. Codfish • Boiled. 30c. 

Buy a solid piece of codfish weighing about 
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two and one-half pounds, wrap it in a cloth and 
put in a fish kettle, cover with cold water, add 
one tablespoonful of salt and one of vinegar or 
juice of half a lemon. When boiling simmer 
gently half an hour, take the fish from the cloth, 
remove the skin, put it on a hot dish, garnish 
with lemon and parsley and serve with Egg 
Sauce No. 213 or Oyster Sauce No. 225. 

No. 80. Eels Stewed. 28c. 

Wash and cut up in pieces two and one-half 
pounds of eels, cover with salted cold water and 
stand an hour ; put one tablespoonful of butter 
into a saucepan and add a small onion cut into 
pieces, cook slowly but do not brown. Now take 
the eels from the water and fry them a moment 
with the butter and onions, then add one cupful 
of hot water, salt, pepper and one teaspoonful of 
chopped parsley ; stew twenty minutes, take the 
eels out and put them on a hot dish. Thicken 
the sauce with a teaspoonful of flour, boil up 
and pour over the eels and serve at once. 

No. 81. Fish Baked au Parmesan. 35c. 

Take a three-pound fish which is firm and 
fresh, stuff with Dressing No. no. Put the fish 
in a pan and cover with one tablespoonful of but- 
ter cut into small bits and sprinkle with one 
tablespoonful of Parmesan cheese, bake twenty 
minutes, basting frequently, then add two cup- 
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fuls of cream and bake slowly about half an hour 
or until the fish is done, basting frequently with 
the cream. Put fish on a dish and pour the 
cream around it and serve hot. 

No. 82. Fish en Coquille. 42c. 

Put one tablespoonful of butter in a saucepan 
with one teaspoonful of chopped onion, add one 
large tablespoonful of flour, brown slightly and 
add one cupful of the fish stock, salt, pepper and 
half a cup of white wine, let boil for a moment ; 
now beat the yolks of two eggs, add one table- 
spoonful of butter and some of the hot sauce, 
stir until smooth, and add it to the rest of the 
sauce; stir in two large cupfuls of picked-up 
boiled fish and when hot fill the coquille dishes 
and sprinkle with bread crumbs, some bits of 
butter and a little grated cheese if you like. 
Bake in the oven five minutes and serve. 

No. 83. Fish Croquettes. 40c. 

Put half a cupful of milk in a saucepan and 
add one tablespoonful of butter and two table- 
spoonfuls of bread crumbs; cook until it thickens, 
then add two cupfuls of cold boiled fish picked 
up in small pieces, pepper, salt, cayenne, one 
tablespoonful of chopped parsley, half a tea- 
spoonful of onion juice, a grating of nutmeg and 
two tablespoonfuls of cream ; mix thoroughly, 
then add the beaten yolks of two eggs ; when 
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cold add enough bread crumbs to form into cro- 
quettes, dip in beaten eggs, roll in crumbs and fry 
in hot fat. Serve with Bechamel Sauce No. 198. 

No. 84. Fish Filets Baked. 40c. 

Cut up two and one-half pounds of flounder or 
any fresh fish into pieces three inches long, two 
inches wide and one inch thick, dust them with 
pepper and salt and fry them on both sides in an 
even tablespoonful of butter, adding one tea- 
spoonful of lemon juice; do not brown them; 
then press them between two plates until cold, 
then put them into a buttered baking pan, 
sprinkle them with salt and pour over them half 
a cupful of white wine and add half a cupful of 
shrimps or mussels if you have them. Bake 
twenty minutes, put them on a hot dish, pour 
over a Bechamel Sauce No. 198 or Hollandaise 
Sauce {a) No. 214, sprinkle with bread crumbs 
and bits of butter and brown in the oven five 
minutes. Serve at once. 

No. 85. Fish Filets Fried. 35c. 

Select two and one-half pounds of firm fresh 
fish, cut it into filets, see No. 84, season with 
salt and pepper and dip in beaten egg to which 
you have added one teaspoonful of hot water, 
then in fine bread crumbs and fry in boiling fat, 
which is half lard and half olive oil. Serve hot 
with Bearnaise Sauce No. 196. 
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No. 86. Fish Filets Stewed in 
Claret. 55 c. 

Cut up two and one-half pounds of fresh fish 
into filets, see No. 84, put them into a pan, 
sprinkle lightly with salt and pepper, add a few 
sprigs of parsley, some thyme and a small bay 
leaf, cover with a pint of claret and put it in the 
oven. When it begins to boil cover the dish and 
let it stew gently but not boil, until the fish is 
tender, about twenty minutes, then take out the 
filets and put them on a hot dish; strain the 
liquor into a saucepan, boil until it is reduced 
two-thirds, then add one tablespoonful of flour 
and one of butter rubbed together, and pour the 
sauce over the fish and serve at once. 

No. 87. Frogs A la Poulette. $1.00. 

Select two pounds of large frogs, cut them in 
two and put them into a saucepan with one table- 
spoonful of butter and half a cupful of white 
wine, add salt, pepper, a grating of nutmeg and 
a dash of cayenne ; stew ten or fifteen minutes, 
then add one cupful of stock, boil till frogs are 
tender, then drain them out and put on a hot 
dish. Now add to the sauce one tablespoonful 
of chopped parsley, the juice of half a lemon, 
one tablespoonful of butter and one even table- 
spoonful of flour mixed thoroughly ; when boil- 
ing add the yolks of two eggs beaten slightly 
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with two tablespoonfuls of cold water. Pour the 
sauce over the frogs and serve. 

No. 88. Frogs Fried. 90c. 

Scald two pounds of frogs in water to which 
the juice of half a lemon has been added. Dry 
them, sprinkle slightly with salt and pepper, roll 
them in flour and fry them in butter until a deli- 
cate brown on each side ; use a spider and half a 
cupful of butter, one tablespoonful at a time, or 
dip them in beaten egg, season with salt and 
pepper, roll them in very fine bread crumbs and 
fry in hot fat, lard and olive oil, drain and gar- 
nish with lemon and water cress. 

No. 89. Halibut Baked. 45c. 

Wash and wipe dry a slice of halibut steak one 
and one-half inches thick, weighing about two 
pounds. Put the fish in a greased baking pan, 
brush it over with the yolk of an egg, sprinkle 
thickly with chopped onion, parsley, salt, pepper, 
the juice of half a lemon, and one even table- 
spoonful of butter cut into small bits. Bake 
half an hour and serve with Hollandaise Sauce 
{b) No. 215. 

No. 90. Halibut Baked with White 

Wine. 55c. 

Put one cupful of white wine into a saucepan 
with one teaspoonful of chopped parsley, half a 
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shallot chopped fine, salt, pepper, and a grating 
of nutmeg, cook about five minutes. Put two 
pounds of chicken halibut in a baking pan, pour 
the sauce over it, and bake in a moderate oven 
half an hour; put the halibut on a hot dish, pour 
the sauce over it, and garnish with lemon and 
parsley. 

No. 91. Halibut Steak Broiled. 45c. 

Take two pounds of halibut about an inch 
thick, sprinkle with pepper and salt, grease the 
broiler with olive oil or butter and broil the 
steak fifteen or twenty minutes. Put on a hot 
plate, put bits of butter and one teaspoonful of 
chopped parsley over the steak and serve at once. 

No. 92. Halibut Cold with Lemon 

Sauce. 55c. 

Cut into two and one-half inch pieces two 
pounds of halibut steak, put it into a stew pan ; 
fry two onions cut in pieces in one tablespoon- 
ful of oil until a light brown, then cover the fish 
with the onion, add one teaspoonful of salt, one- 
fourth of a teaspoonful of ground ginger, a dash 
of ground mace, or a small blade of mace and a 
dash of cayenne ; now cover with two cupfuls of 
cold water and stew about half an hour, then 
strain one cupful of the broth and add to it the 
juice of three lemons, a teaspoonful of chopped 
parsley and one teaspoonful of flour rubbed 
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smooth in a little of the hot broth ; now put the 
pieces of fish on a platter; when the sauce is 
boiling add very carefully the well beaten yolks 
of two eggs, and pour the hot sauce over the 
fish; when very cold garnish with lemon and 
parsley and serve. 

No. 93. Halibut Fried. 45c. 

Cut two pounds of halibut into pieces two or 
three inches square, dip them in two beaten eggs, 
then in bread crumbs and fry in hot fat until a 
golden brown ; make a Maitre d* Hotel Sauce No. 
220, spread a little on each piece and serve at once. 

No. 94. King Fish Broiled. $1.25 

Clean three medium sized king fish, split them 
in two and broil them on a greased broiler over a 
gentle fire ; add a wineglassful of sherry to Brown 
Sauce No. 199 and pour around the fish. 

No. 95. Lake Trout or White Fish 

Baked. 50c. 

Stuff a three-pound fish with Dressing No. 
no and put it into a baking pan with one table- 
spoonful of butter, half a cupful of stewed toma- 
toes, salt, pepper and a cupful of hot water, bake 
three-quarters of an hour, basting often. Put the 
fish on a hot dish, and add one even tablespoon- 
ful of butter and one teaspoonful of flour rubbed 
together to the liquor in the pan, add one table- 
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spoonful of Worcestershire sauce; when boiling 
strain and serve with the fish. 

No. 96. Lake Trout or White Fish 

Boiled. 45c. 

Take a three-pound fish, tie it in a cloth and 
boil in Court Bouillon No. 109 ; when done spread 
one tablespoonful of butter over the fish and 
serve with Anchovy No. 193, Cucumber No. 209 
or Oyster Sauce No. 225. 

No. 97. Salmon Boiled. 8oc. 

Put two pounds of fresh salmon in a fish ket- 
tle, cover with cold water, add one tablespoonful 
of salt and one tablespoonful of lemon juice or 
vinegar ; when it is boiling simmer gently half an 
hour and serve with Artichoke Sauce No. 195, or 
serve cold with Mayonnaise Dressing No. 408. 

No. 98. Salmon Boiled Supreme. $1.25. 

Select a whole salmon weighing three or four 
pounds. Thread a large needle with a piece of 
twine, tie the end of it around the head, pass the 
needle through the body then fasten the twine 
to the tail, forming the letter " S." Put this into 
a fish kettle, cover with one quart of Court 
Bouillon No. 109 ; when it is boiling simmer 
about half an hour; serve hot with Lobster Sauce 
No. 218 or Shrimp Sauce No. 230, or let it cool 
in the bouillon and strain out when very cold 
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and surround with vegetables, and serve with 
Mayonnaise Dressing No. 408. 

No. 99. Salmon Broiled. 82c. 

Take two pounds of salmon steak, put it on a 
plate, sprinkle it with salt and pepper and pour 
over it about one tablespoonful of olive oil, turn 
in this mixture and broil over a moderate fire 
about fifteen minutes, turning often ; serve with 
Maitre d* Hotel Sauce No. 220. 

No. 100. Salmon Cutlets in Paper 

Cases. 90c. 

Cut about two pounds of salmon in slices an 
inch thick and into pieces to fit six paper cases; 
mix three tablespoonfuls of olive oil with the 
beaten yolk of one ^gg, add one tablespoonful 
of onion juice, a little salt, pepper, and a dash of 
cayenne. Butter your paper cases, put the 
pieces of fish in and spread the mixture over the 
top of each piece. Lay the cases in a pan, cover 
with buttered paper and bake half an hour. 
Serve in the cases. 

No. loi. Salmon Timbales. 40c. 

Put half a cupful of cream or milk into a 
saucepan with two tablespoonfuls of fine bread 
crumbs, add salt, cayenne, one tablespoonful of 
lemon juice, one teaspoonful of chopped parsley 
and a few drops of onion juice; when hot add 
one and one-half cupfuls of cold boiled salmon or 
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canned salmon, mashed very fine ; when boiling 
add the beaten yolks of three eggs ; take from the 
fire and stir in carefully the whites of the eggs 
well beaten, fill greased timbale cups two-thirds 
full, set the cups in a pan of hot water and bake 
twenty minutes. Turn out on hot plates and 
serve at once with Hollandaise Sauce {a) No. 214. 

No. 102. Sardines Broiled au Par- 
mesan. 22c. 

Take six large sardines ffom the box and lay 
them on brown paper to drain, then put them on 
a greased wire broiler and broil delicately on 
both sides; cut six pieces of bread, toasted or 
browned in the oven, an inch wide and four inches 
long, spread a hot sardine on each one, sprinkle 
lightly with Parmesan cheese and serve at once. 

No. 103. Shad Baked. S7c. 

Follow the directions for Baked Blue Fish No. 
75, omitting the wine ; serve with the roe fried in 
butter. 

No. 104. Shad Broiled. 5 5c. 

Grease the broiler with butter or oil, place the 
shad on it and broil about twenty minutes, turn- 
ing the broiler often. Split the roe and fry in 
butter or oil until brown. Spread the shad with 
bits of butter, salt and pepper, put on a dish, 
place the roe around it and garnish with lemon 
and parsley. 
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No. 105. Smelts Fried. 50c. 

Clean and wipe dry two pounds of smelts and 
follow the directions given for Brook Trout No. 
78 and serve with Tartare Sauce No. 232. 

No. 106. Sole au Gratin. 32c. 

Cut two and one-half pounds of sole or floun- 
der into six pieces, one for each person, place 
them in a buttered pan, pour over them half a 
cupful of white wine or the juice of one lemon, 
add a teaspoonful of chopped parsley, salt and 
pepper. Sprinkle all over with fine bread crumbs 
and bits of butter, about one even tablespoonful ; 
bake in a moderate oven half an hour or until the 
crumbs are brown. Flounders are the American 
sole, as we do not get the real sole in this country. 

No. 107. Sole au Vin Blanc. 43c. 

Cut two and a half pounds of sole or flounder 
into six filets as above, out them into a buttered 
pan and bake them in the oven ten minutes. Put 
one tablespoonful of butter and one of flour into 
a saucepan, add one teaspoonful of chopped pars- 
ley and one of chopped onion, salt, pepper, a 
dash of cayenne and one cupful of white wine ; 
when boiling add one tablespoonful of butter. 
Pour this sauce over the fish and bake fifteen 
minutes ; take the filets out, place on a hot dish, 
pour the sauce around, and serve at once. 
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.No. io8. Whitebait. 55c. 

Wash two pounds of whitebait in cold water, 
dry them carefully in a towel, immerse them in 
milk, then in flour, mixed with very fine cracker 
crumbs, put them in a frying basket lined with 
cheese cloth. Plunge them into smoking hot fat, 
and when they come to the top take them out, 
sprinkle with salt, and serve at once on a dish cov- 
ered with a napkin. 

No. 109. Court Bouillon. 15c. 

{For Boiling Fish.) 

Put half a carrot, half an onion, two cloves, 
two or three sprigs of parsley, half a bay leaf, 
some bits of thyme, a small blade of mace, half a 
lemon sliced, one teaspoonful of salt, a cupful of 
white wine and three pints of cold water into a 
saucepan, boil until the vegetables are tender, 
strain and cool ; when cold put in the fish and 
simmer gently half an hour. This bouillon may 
be used several times. 

No. no. Dressing for Baked Fish. 8c. 

Mix one cupful of bread crumbs with one table- 
spoonful of melted butter, add salt, pepper, one 
teaspoonful of chopped parsley, half a teaspoon- 
ful of chopped onion, and, if you like, one tea- 
spoonful of tomato catsup and half a teaspoonful 
of Worcestershire sauce. Mix thoroughly, stuff 
the fish and sew it up well. 
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No. III. Clams Barbecued. 20c. 

Have twelve large soft clams cleaned and 
opened carefully to save the juice and keep the 
shells whole, split open the clams and take out 
the black heads; rinse them in their own liquor. 
Put each clam on a half shell, put a very small 
piece of bacon on each clam, a bit of butter and 
a dash of pepper; tie on the top shell and put 
them in a pan and bake twenty minutes ; when 
done, cut the string, take off the top shell, and 
serve the clams on bottom shell at once. 

No. 112. Clams Deviled. 2Sc. 

Drain and chop one dozen clams. Put half a 
cupful of milk in a saucepan, when boiling add 
one even tablespoonful of butter and two of 
bread crumbs, stir constantly until it thickens ; 
then add the clams, salt, pepper, a dash of cay- 
enne, one teaspoonful of chopped parsley, a grat- 
ing of nutmeg, and two hard boiled eggs chopped 
fine. Fill the shells, cover with bread crumbs 
and bits of butter, and brown in the oven. 
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No. 113. Clam Fritters. 20c. 

Chop twelve clams very fine, put them in a 
bowl and add half a cupful of flour, salt, pepper, 
one tablespoonful of chopped parsley and two 
eggs well beaten ; mix thoroughly and drop by 
the tablespoonful in very hot lard ; when a light 
brown, skim out and serve on a napkin. 

No. 114. Crabs A la Creole. 55c. 

Take six large live hard shell crabs, pour boil- 
ing water over them, take off the outside shell 
and dead men, and cut the meat in small pieces ; 
mix one tablespoonful of butter and one of flour 
in a saucepan until yellow, then add one cupful 
of strained tomatoes, put in the crab meat, salt» 
pepper, and a dash of cayenne. Boil fifteen min- 
utes, stirring constantly, and serve at once. 

No. 115. Crabs Farcied. 62c. 

Remove the meat from six large hard shell 
crabs and chop fine. Put into a saucepan half a 
small onion cut in pieces and an even tablespoon- 
ful of butter, brown slightly and add six chopped 
mushrooms, one teaspoonful of chopped parsley^ 
and half a cupful of bread crumbs which have 
been soaked in stock, add salt, pepper, and one 
tablespoonful of tomato catsup ; fill the shells,, 
sprinkle with bread crumbs and bits of butter^ 
and brown in the oven about five minutes. 
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No. ii6. Lobster Broiled. 95c. 

Take three live lobsters, weighing about one 
and a half pounds each, and split them down the 
back, take from the shell and remove the stomach 
and intestines ; put the lobsters flesh side down 
on a greased broiler over very hot coals ; the 
broiler must be very close to the fire ; broil 
quickly on one side, then on the other, about fif- 
teen minutes, and send to the table on a hot dish. 
Serve to each person one tablespoonful of melted 
butter, one teaspoonful of vinegar, salt, pepper, a 
dash of cayenne, and a little chopped parsley. 
This may be sent in in small cups which must be 
hot. 

No. 117. Lobster Chops. 70c. 

Put one tablespoonful of butter into a sauce- 
pan with half a teaspoonful each of chopped 
onion and parsley, fry a moment, then add one 
tablespoonful of flour and cook until light brown ; 
now add one cupful of hot cream, and when boil- 
ing add two cupfuls of lobster meat cut rather 
fine, salt, pepper, a dash of cayenne, and a grat- 
ing of nutmeg ; now add the beaten yolks of two 
eggs. Put this mixture on ice, and when very 
cold add fine bread crumbs to form into chops, 
dip in beaten Qgg, then in crumbs, and fry in hot 
fat ; put a claw on each chop, and serve with Hol- 
landaise Sauce {a) No. 214. 
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No. ii8. Lobster en Coquille. 6oc. 

Brown delicately one tablespoonful of butter 
and one of flour, then add slowly one cupful of 
hot cream, season with salt, pepper, and a dash of 
cayenne, add two cupfuls of lobster meat, stir 
until boiling, put into a buttered dish or fill 
six coquille dishes, or vol-au-vents made from 
Plain Puff Paste No. 503; sprinkle with bread 
crumbs and bits of butter, and brown in the 
oven. 

No. 119. Lobster Cutlets Supreme. 94c. 

Take from the shell two boiled lobsters weigh- 
ing about three pounds, cut the bodies into six 
cutlets, stick a claw into each cutlet, put a small 
piece of butter on each one, place them on a but- 
tered dish and put them in the oven while you 
make the sauce. Chop the rest of the lobster 
with ten parboiled oysters, cut into slices three 
or four boiled mushrooms and two truffles ; now- 
put one tablespoonful of butter and one of flour 
into a saucepan, add half a cupful of the oyster 
liquor and a little of the truflle and mushroom 
juice, boil a few moments, then add the chopped 
meat and one glassful of Madeira wine, and 
season delicately with salt, pepper, and cayenne. 
Boil five or ten minutes, then add the beaten 
yolks of two eggs mixed with one tablespoonful 
of fresh butter and two of cream, stir for a 
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moment, but do not boil. Pour this in the cen- 
ter of the cutlets and serve at once. 

No. 120. Lobster Farcied. 58c. 

Put one tablespoonful of butter and one of 
flour into a double boiler, stir until a delicate 
yellow, then add one cupful of milk, one table- 
spoonful of chopped parsley, salt, pepper, a dash 
of cayenne and a grating of nutmeg, cook for a 
moment then add one tablespoonful of fine 
bread crumbs, the yolks of two hard boiled eggs 
chopped fine and two cupfuls of boiled lobster 
cut into very small pieces. Press this mixture 
into the shell of the lobster, sprinkle with bread 
crumbs and bits of butter and bake fifteen min- 
utes. Put the shells on a dish, on a napkin, gar- 
nish with the claws and sprigs of parsley, put 
the whites of the eggs cut into rings on top of 
the lobster and serve at once. 

No. 121. Lobster and Oyster Fric- 
assee. 60c. 

Take one boiled lobster from the shell and cut 
it in pieces the size of an oyster, grate a very 
small onion over the pieces of lobster and fry 
them in one tablespoonful of butter. Parboil 
one dozen large oysters in their own juice, take 
the lobster from the frying pan and put it with 
the oysters drained from the liquor, on a hot 
dish; pour the hot oyster juice into the frying 
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pan, add pepper, salt, a dash of cayenne, one tea- 
spoonful of butter and one of chopped parsley ; 
now add carefully the juice of one lemon, one 
wineglassful of white wine, and when boiling add 
very carefully the yolks of two eggs well beaten ; 
take at once from the fire and pour over the oys- 
ters and lobster. 

No. 122. Lobster Ragout. 52c. 

Make an Olive Sauce No. 223, add two pepper- 
corns, two cupfuls of cold boiled lobster cut in 
pieces half an inch square ; when boiling add six 
Egg Balls No. 71 and two tablespoonfuls of sherry. 

No. 123. Lobster Timbales. 50c. 

Put half a cupful of cream or milk into a sauce- 
pan with two tablespoonfuls of fine bread crumbs, 
add salt, a dash of cayenne, one teaspoonful of 
chopped parsley, a few drops of onion juice and 
grating of nutmeg. When hot add one and one- 
half cupfuls of lobster meat chopped and mashed 
very fine ; when boiling add the beaten yolks of 
three eggs, take from the fire and stir in carefully 
the whites of the eggs well beaten. Fill greased 
timbale cups two-thirds full, set the cups in a pan 
of hot water and bake twenty minutes, turn out 
on hot plates and serve at once with Bechamel 
Sauce No. 198. 

No. 124. Oysters Broiled. S5c. 

Dip eighteen large oysters in fine cracker 
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crumbs and broil them on a greased broiler two 
minutes, on each side, put them on squares of 
buttered toast and pour over a Maitre d* Hotel 
Sauce No. 220. 

No. 125. Oysters en Coquille. 30c. 

Make a Cream Sauce No. 207 and add one pint 
of oysters which have been boiled for a moment 
in their own liquor and drained. When boiling 
add one teaspoonful of chopped parsley, a grat- 
ing of nutmeg and the beaten yolks of two eggs, 
mixed with two tablespoonfuls of cold water; 
serve at once in paper cases or coquille dishes, or 
vol-au-vents made from Plain Puff Paste No. 503, 
covered with fried bread crumbs. 

No. 126. Oyster Cocktails. 30c. 

Put five small oysters, which are ice cold, in a 
claret glass; prepare six glasses; make a sauce of 
two teaspoonfuls of horseradish, half a teaspoon- 
ful of Tobasco sauce, two of vinegar, four of 
lemon juice, two of tomato catsup; mix thor- 
oughly and pour one and a half teaspoonfuls in 
each glass and serve at once. 

No. 127. Oyster Cutlets. 35c. 

Parboil one pint of oysters in their own liquor, 
drain and chop the oysters very fine ; put into a 
saucepan one tablespoonful of butter and one of 
flour, and when hot add half a cupful of the oys- 
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ter liquor strained and half a cupful of cream, stir 
and add the oysters, and one tablespoonful of 
bread crumbs, one teaspoonful of chopped pars- 
ley, salt, pepper, and a grating of nutmeg ; boil a 
few moments, then add the yolk of one tgg well 
beaten and mixed with one tablespoonful of cold 
water. Turn out on a flat dish until it is cold, 
then form into cutlets with more bread crumbs, 
dip in beaten egg, then in bread crumbs, and fry 
in hot fat, and serve with Anchovy Sauce No. 

193. 

No. 128. Oysters Fried. 60c. 

Drain one quart of large oysters and dip each 
one in beaten Qggy which has been seasoned with 
salt and pepper, then in very fine cracker crumbs 
or in corn meal. Put one tablespoonful of butter 
in a frying pan, and when hot put in a layer of 
oysters and brown on both sides, and add more 
butter as you need it ; you will use about a 
quarter of a pound. Serve on a hot dish, garnish 
with lemon and parsley. 

No. 129. Oysters Fried Supreme. 65c. 

Select one quart of very large oysters, drain 
them from their juice and cover them with ice 
water for five minutes, then drain them in a col- 
ander, wipe with a soft towel. Mix one beaten 
egg with two tablespoonfuls of cream, add salt 
and pepper; dip each oyster into this mix- 
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ture, then in very fine bread crumbs, lay them on 
a napkin and put in a very cold place for half an 
hour, then dip them in the Qgg and roll them in 
the crumbs again; put them in a wire basket and 
fry them in hot fat. 

No. 130. Oyster Loaf. 55c. 

Cut an oblong slice from the upper side of a 
Vienna loaf; scoop out the crumbs from the in- 
side of the loaf. Spread the casing with butter, 
fill with raw oysters, about one quart; add one 
tablespoonful of chopped parsley, half a cup of 
cream, some small bits of butter, pepper, salt and 
two drops of Tobasco sauce ; put on the upper 
crust, put in a baking dish and pour the oyster 
liquor over it; cover and bake twenty minutes, 
basting often with the oyster liquor. When done 
put on an oblong dish, cut in slices and serve hot. 

No. 131. Oyster Pie. 60c. 

Line a deep dish with a rich baking powder 
crust or a Plain Puff Paste No. 503 ; put in a 
quart of oysters, one even tablespoonful of flour, 
one of butter, half a cupful of cream or milk, 
salt and pepper. Put on the upper crust, make 
incisions in it, glaze it with the white of an egg 
and bake half an hour. 

No. 132. Oysters Scalloped Supreme. 55c. 

Drain one quart of oysters from their liquor; 
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sprinkle a thin layer of bread crumbs in the bot- 
tom of a greased baking dish, put in a layer of 
oysters then a layer of crumbs, sprinkle with 
chopped parsley, celery seed, salt and pepper, 
then another layer of oysters, lastly the top layer 
crumbs; now add half a cupful of cream to the 
dish, sprinkle with bits of butter and bake in the 
oven about twenty minutes. 

No. 133. Oyster Crabs Fried. $1.00. 

Wash and dry one quart of oyster crabs, dip 
them in milk, then in fine bread crumbs mixed 
with flour, and fry in hot fat three minutes ; 
serve in puff paste cases sprinkled with salt. 

No. 134. Scallops Fried. 56c. 

You may fry them as you would oysters or 
you may scald them and when cold dip them in 
the following batter and fry them in hot fat : 
Add to one cupful of sifted flour the yolks of 
two eggs well beaten with half a cupful of cold 
water, half a teaspoonful of salt and one table- 
spoonful of olive oil, or butter ; beat thoroughly, 
then add the whites of the eggs beaten stiff. One 
quart of scallops will be sufficient for six persons. 

No. 135. Shrimps Deviled. 35c. 

Put one tablespoonful of butter in a saucepan 
with two of flour, when a light brown add one 
cupful of milk, one teaspoonful of chopped pars- 
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ley, one of lemon juice and a few drops of onion 
juice. When boiling, add two cupfuls of shrimps 
cut into tiny pieces, the yolks of two hard 
boiled eggs chopped fine, salt, pepper and a dash 
of cayenne. Boil five minutes, then put in co- 
quille dishes or clam shells, sprinkle bread crumbs 
and bits of butter over the top and brown in 
the oven. 

No. 136. Soft Shell Crabs Fried. 82c. 

Take six soft shell crabs, which must be alive, 
wash and dry them thoroughly, season with 
salt and pepper, roll in flour and fry in a frying- 
pan in fresh butter. Put one tablespoonful of 
butter into the pan at first and add more butter 
as you need it ; you will use about a quarter of 
a pound. 

No. 137. Stewed Terrapin A la Mary- 
land. $3.00. 

Drop two small live terrapins into two quarts of 
boiling water, slightly salted, and boil two hours. 
Then take out the intestines, heart, head and 
feet, and cut out the gall from the liver and 
throw them all away, except the liver and eggs. 
When cold cut the fat and meat into moderate 
sized pieces, and put them into a saucepan, with 
one cupful of cream, half a cupful of sherry, salt, 
pepper, a dash of cayenne, and a grating of nut- 
meg. Simmer gently three-quarters of an hour, 
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then add the yolks of three eggs beaten with one 
tablespoonful of cream, and if there are no eggs 
add Egg Balls No. 71. Serve at once very hot. 
It is very difficult to give a price of terrapin, as 
they cost from two to six dollars each. I would 
advise using the prepared terrapin, which you can 
buy at the caterer's or restaurants ; it is put up 
in quart jars, costing from $2.00 to $4.00 per jar. 
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No. 138. Beef Brains. 37c. 

Clean thoroughly two brains and soak in cold 
water two or three hours, changing water fre- 
quently ; put the brains into a saucepan, add two 
cupfuls of stock, two cloves, two peppercorns, two 
sprigs of thyme, salt and half a cupful of white 
wine; boil half an hour, take out the brains and 
serve on a hot dish with Black Butter Sauce 
No. 197. 

No. 139. Beef Roll. 44c. 

Chop two pounds of lean beef very fine with 
half a pound of bacon, season with pepper, salt, a 
little nutmeg, the grated rind and juice of half a 
lemon, one tablespoonful of chopped parsley and 
one tablespoonful of chopped onion ; mix 
thoroughly with two eggs slightly beaten, form 
into a roll, wrap in buttered paper and bake one 
and a half hours; remove the paper and serve 
with Tomato Sauce No. 233. 

No. 140. Beef Tongue. 25c. 

Boil a fresh tongue an hour, or soak a smoked 
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tongue four or five hours, changing the water two 
or three times, then boil it an hour and skin it ; 
now put the tongue into a saucepan, cover with 
cold water, add half a carrot, half an onion, two 
or three pieces of celery, three cloves, one bay 
leaf, two or three sprigs of parsley and three pep- 
percorns; simmer gently about four hours, take 
out the tongue, and serve on a hot dish with 
Piquante Sauce No. 228. 

No. i4i. Bread Cases for Entrees, ioc. 

Take six slices of stale bread an inch and a half 
thick, cut them into oblong pieces with a biscuit 
cutter, then cut them with a smaller cutter three- 
quarters of the way down, scoop them out, leav- 
ing them in the shape of boxes; fry them in hot 
fat until a light brown, turn them upside down on 
a piece of paper, and when dry they are ready to 
fill. They may be filled with fish, meat or poultry 
creamed, or with preserved fruits and served as a 
dessert. 

No. 142. Bread Croquettes. i8c. 

Put two cupfuls of dry bread crumbs, not too 
fine, into a bowl and add one small cupful of 
cream; soak for a few minutes, then beat two 
eggs without separating, add them to the mix- 
ture with salt, pepper, a dash of cayenne and one 
teaspoonful of chopped parsley; form into cro- 
quettes, adding sufficient dry crumbs to make 
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them thick enough to handle. Roll them in egg 
and fry in smoking hot fat, pile them in the cen- 
ter of a dish and pour around them a Chicken 
Sauce No. 202, or Mushroom Sauce No. 222, or 
a Cream Sauce No. 207, adding a cupful of any 
cold chopped meat. 

No. 143. Calf's Brains Fried. 35c. 

Clean three brains, removing fibers and skin, 
soak in cold water two hours, changing the water 
frequently, then cut them into six pieces; add 
salt and pepper to two beaten eggs, dip the brains 
in the ^gg, then in fine bread crumbs, and fry in 
butter in a spider, or put them in a wire basket 
and dip them in hot lard until a light brown; 
put them on a hot dish, sprinkle over them one 
tablespoonful of chopped parsley and serve with 
Tomato Sauce No. 233. 

No. 144. Calf's Brains au Gratin. 30c. 

Prepare three brains as for No. 143 ; put one 
tablespoonful of butter into a saucepan with one 
small onion cut into slices, when hot add the 
brains cut into small pieces, pepper and salt; 
stew them until both sides are done ; now lay 
them in a buttered baking pan, sprinkle over one 
tablespoonful of chopped ham, pour over a Cream 
Sauce No. 207, sprinkle with bread crumbs and 
bits of melted butter and bake half an hour; 
serve hot. 
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No. 145. Calf's Head A la Vinai- 
grette. 67c. 

Scald half a head, put it into cold water on the 
stove, and boil half an hour, then plunge it into 
cold water. Put into a saucepan two tablespoon- 
fuls of flour mixed with half a cupful of cold 
water, three cloves, three peppercorns, a small on- 
ion and a small carrot cut into slices, three sprigs 
of thyme, two bay leaves, iwo or three cloves, one 
teaspoonful of butter, two tablespoonfuls of vine- 
gar; add the calfs head, cover with water and 
boil two hours; take out the head, put it on a 
hot dish, and serve with the following sauce : Mix 
thoroughly one teaspoonful of chopped onion, 
one of chopped chervril or parsley, add pepper, 
salt, a dash of cayenne, and six tablespoonfuls of 
oil, then beat in three tablespoonfuls of vinegar. 

No. 146. Calf's Heart Fried. 15c. 

Cut two hearts into six pieces and fry them 
with one tablespoonful of butter until brown on 
both sides, add salt and pepper ; put them on a 
hot dish ; add two shallots, or half an onion 
chopped fine, and one tablespoonful of chopped 
parsley to the frying-pan, fry a moment and 
pour over the heart and serve. 

No. 147. Calf's Liver Baked. 40c. 
Wash and wipe dry two pounds of calf's liver. 
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put it in a greased pan and sprinkle over it one 
teaspoonful each of chopped onion, celery, carrot 
and parsley, dust with salt and pepper and pour 
over two cupfuls of stock, or hot water ; squeeze 
the juice of half a lemon over the liver and bake 
about an hour; now put the liver on a hot dish; 
mix one tablespoonful of butter with one of flour, 
stir into the gravy in the pan, add one teaspoon- 
ful of Worcestershire sauce and one of tomato 
catsup, boil until it thickens, then strain over 
the liver and serve. 

No. 148. Calf*s Liver A l'Italienne. 45c. 

Cut two pounds of calfs liver in small pieces, 
fry them in one tablespoonful of butter, add 
pepper, salt, and one teaspoonful of flour, cook 
five minutes on one side and two on the other; 
now add half a cupful of hot stock, and half a 
cupful of white wine, one shallot and two or 
three mushrooms chopped fine; take out the 
pieces of liver, put them on a hot dish, thicken 
the sauce with a little more flour, pour over the 
liver and serve. 

No. 149. Calf's Liver Ragout. 35c. 

Cut two pounds of calf's liver in small slices, 
cover with boiling water, and stand five minutes; 
take it out and wipe dry, dredge with flour, salt 
and pepper. Fry two slices of bacon in a pan, 
add the pieces of liver and fry on both sides until 
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brown ; put on a hot dish with the bacon cut in 
small pieces ; add one tablespoonful of flour to 
the fat in the pan, stir until smooth, not brown, 
then add one cupful of boiling water and let it 
boil ; then add one tablespoonful of red wine, one 
of Worcestershire sauce, and one of mushroom 
catsup ; pour over and serve* 

No. 150. Chicken Boiled for Entrees. 60c. 

Cut up a three-pound chicken, put it in a kettle 
and cover with boiling water, add one bay leaf, 
two slices of onion, two carrots, two sprigs of 
parsley, two cloves and a small blade of mace ; 
cover and boil slowly until the meat is tender ; 
take from the fire, put the chicken in a large bowl, 
pour the liquor over the chicken through a 
strainer; when cold skim the fat from the liquor, 
take out the chicken, remove the skin and cut 
cleanly from the bones, and it is ready to chop or 
cut into small pieces. This will make two cup- 
fuls of white meat and one of dark meat. 

No. 151. Chicken Blanquette. 55c. 

Mix one tablespoonful of butter with a table- 
spoonful of flour, rub until smooth, then add two 
cupfuls of cold boiled chicken cut in pieces an 
inch square, season with salt and pepper, a dash 
of cayenne and one teaspoonful of chopped pars- 
ley; now add one cupful of cream, cook ten 
minutes, then stir in the yolks of two eggs well 
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beaten ; serve at once, with a border of rice, mac- 
aroni or mashed potatoes. 

No. 152. Chicken a la Chasseur. 68c. 

Cut a three-pound young raw chicken into 
rather small pieces and fry in one tablespoonful 
of butter on each side until brown, then add two 
cupfuls of water and half a bay leaf, stew slowly 
until the chicken is tender. Beat slightly the 
yolks of two eggs, and add two cloves of garlic 
and one tablespoonful of parsley chopped fine, 
then add one teaspoonful of flour and one cupful 
of the chicken broth; stir thoroughly and add 
carefully one teaspoonful of vinegar. Put the 
chicken on a hot dish and pour over carefully 
the boiling egg mixture and serve. 

No. 153. Chicken en Coquille. {a) 60c. 

Mix one tablespoonful of butter and one of 
flour in a double boiler until smooth, then add 
half a cupful of the chicken liquor, mix thor- 
oughly, and when boiling add one cupful of hot 
cream, one of cold boiled chicken cut in pieces half 
an inch square, and one cupful of fresh mush- 
rooms cut the same size, or half a can of French 
mushrooms cut into halves, and two truffles 
chopped fine ; season with salt and a dash of cay- 
enne, and serve at once in coquille dishes or 
paper cases, or vol-au-vents made of Plain Puff 
Paste No. 503. If you use the coquille dishes 



70 THE LITTLE EPICURE. 

sprinkle hot bread crumbs over the top before 
serving. 

No. 154. Chicken en Coquille. {b) 45c. 

Mix one even tablespoonful of butter and one 
tablespoonful of flour until smooth, add half a 
cupful of the chicken Hquor and one cupful of 
milk; mix thoroughly, and when boiling add two 
cupfuls of cold boiled chicken cut into rather 
small pieces, and one hard boiled egg chopped 
fine, season with salt, pepper, a dash of cayenne, 
one teaspoonful of chopped parsley, and a grat- 
ing of nutmeg ; cook a moment, then fill paper 
cases, coquille dishes, or vol-au-vents made from 
Plain PufT Paste No. 503. Sprinkle bread crumbs 
with tiny bits of butter over the top and brown 
in the oven, and serve at once. If you have 
some very large fresh mushrooms it makes a very 
dainty dish to fill a silver pudding or vegetable 
dish with the creamed chicken and cover with a 
layer of mushrooms sprinkled with bits of butter, 
dusted with salt, pepper, and a dash of cayenne ; 
put this in a brisk oven about fifteen minutes, or 
until the mushrooms are cooked. 

No. 155. Chicken Croquettes, {a) 80c. 

Cream one tablespoonful of butter, add one 
tablespoonful of flour and put it into a saucepan 
with half a cupful of the chicken broth ; when 
boiling add one cupful of cold boiled chicken 
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and one cupful of blanched sweetbreads chopped 
fine. (You may substitute calf's brains in the 
place of the sweetbreads; they are nearly as 
good and very much cheaper; prepare them in 
the same way.) Now add salt, pepper, a dash of 
cayenne, a grating of nutmeg, one teaspoonful of 
chopped parsley, half a teaspoonful of onion 
juice, one tablespoonful of Madeira wine and one 
truffle chopped fine; stir thoroughly and add half 
a cupful of rich hot cream, and the yolks of two 
eggs slightly beaten, mix and set on the ice until 
perfectly cold; use enough fine bread crumbs 
to form into croquettes as soft as you can handle ; 
dip in beaten Qgg then in bread crumbs and 
fry in hot fat. Serve with Mushroom Sauce 
No. 222. 

No. 156. Chicken Croquettes, {b) 53c. 

Melt one tablespoonful of butter and mix with 
half a cupful of cold boiled rice or fine bread 
crumbs, and a small cupful of chicken liquor ; 
when hot add two cupfuls of cold boiled chicken 
chopped fine, salt, a dash of cayenne, half a 
teaspoonful of onion juice, one teaspoonful of 
chopped parsley, one tgg slightly beaten, a grat- 
ing of nutmeg, and a teaspoonful of lemon juice; 
mix thoroughly, then add two tablespoonfuls of 
cream. When cold use enough fine bread crumbs 
to form into croquettes, dip in beaten eggs, then 
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in crumbs, and fry in hot lard. Serve with 
Bechamel Sauce No. 198. 

No. 157. Chicken Deviled. 62c. 

Cut the meat from a cold boiled three-pound 
chicken into rather large pieces, dip them in 
melted butter and broil them ; put them on a 
hot dish. Make a sauce of two tablespoonfuls of 
Worcestershire sauce, three of vinegar, one tea- 
spoonful of made mustard, salt and pepper, boil 
for one moment, pour over the chicken and serve 
hot. 

No. 158. Chicken Quenelles. 54c. 

Put half a cupful of milk in a double boiler, 
when hot add half a cupful of bread crumbs, beat 
until smooth, then add two cupfuls of raw chick- 
en, one even teaspoonful of ham, chopped very 
fine, a teaspoonful of onion juice, one tablespoon- 
ful of butter, two tablespoonfuls of cream, the 
yolks of two eggs well beaten, and stir in carefully 
the well beaten whites. Put one tablespoonful 
of butter into a frying-pan, grease two tablespoons 
and fill one with the mixture and shape it with 
the other in the form of an Qgg, then slip it into 
the hot butter and fry on both sides until a light 
brown; then pour over the quenelles the chicken 
stock which has been made from the bones and 
skin of the chicken. Cover the frying-pan and 
simmer gently half a hour, then take out the 
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quenelles, drain and arrange them on a hot dish. 
Put one tablespoonful of butter in a saucepan, 
add 6ne cup of the stock in which the quenelles 
were cooked and one tablespoonful of flour, stir 
until it boils and thickens, then add salt, pepper 
and one tablespoonful of cream, pour around the 
quenelles and serve. 

No. 159. Chicken Soufflee. 55c. 

Mix one tablespoonful of butter and one of 
flour until smooth, add two cupfuls of milk; when 
boiling add salt, pepper and half a cupful of stale 
bread crumbs, cook two minutes; now add two 
cupfuls of cold cooked chicken, chopped fine, 
one teaspoonful of chopped parsley if you like, 
and the well-beaten yolks of three eggs; mix 
thoroughly and stir in carefully one wineglassful 
of sherry and the whites bf the eggs beaten stiff, 
pour quickly into a buttered pudding dish, bake 
thirty minutes and serve at once. 

No. 160. Chicken Timbales. {a) 55c. 

Chop fine and pound in a mortar the raw white 
meat of a two-pound chicken, add to the chicken 
gradually, stirring carefully, one small cup of rich 
cream, which must be very cold, a little salt and 
pepper and the beaten whites of four eggs ; when 
perfectly smooth fill six well-buttered timbale 
moulds two-thirds full, put them in a pan in 
which there is about an inch of water, cover the 
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moulds with buttered paper and bake in the oven 
fifteen minutes; turn out of the moulds on 
separate plates, pour a Truffled Mushroom 
Sauce No. 234 around them and serve at once. 

No. 161. Chicken Timbales. (&) 32c. 

Chop one cupful of cold boiled chicken very 
fine and press through a colander ; put one table- 
spoonful of butter into a saucepan, when melted 
add half a cupful of fine bread crumbs and four 
tablespoonfuls of cream ; when it is hot add the 
chicken, salt, pepper, cayenne, one teaspoonful 
of chopped parsley, half a teaspoonful of onion 
juice and the yolks of two eggs well beaten ; mix 
thoroughly, take from the fire, and add the whites 
of the eggs beaten stiff. Bake in timbale cups 
and serve with Velout^ Sauce No. 235. 

No. 162. Kidneys Deviled. 12c. 

Cut two beef or veal kidnej-s in three pieces 
lengthwise, remove the fibres and fat ; mix one 
teaspoonful of mustard* pepper and salt with one 
tablespoonful of melted butter, dip the kidneys 
in thiss then put in bread crumbs and broil on a 
greased broiler: when done put bits of butter 
on each piece and serve hot. 

Nvx 165. Lamb Cko<>uettes. 35c. 

Make the same as Chicken Croquettes sj^^ No. 
150. substituting cold boiled lamb for the chicken. 
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No. 164. Marrow Bones. 25c. 

Tie up in a cloth six marrow bones, three or 
four inches long and nicely trimmed, boil them in 
stock one hour; remove the cloth and put each 
bone in a small napkin ; serve with buttered toast. 

No. 165. Sheep's Tongue with Sauce 

Tartare. 14c. 

Boil six tongues in salted water with the juice 
of half a lemon, serve around a mould of spinach 
with a teaspoonful of Sauce Tartare No. 232 on 
each tongue. 

No. 166. Spaghetti Timbale Cases. i8c. 

Boil two ounces of spaghetti in salted water 
until tender; grease six timbale moulds, put half 
a truffle in the bottom of each mould, then line 
the mould with the spaghetti, carrying it around 
the sides without breaking if possible ; now fill 
with creamed chicken, sweetbreads or mush- 
rooms and bake in the oven twenty-five min- 
utes ; serve with sauce. 

No. 167. Sweetbreads Blanched. $1.00. 

Soak one and a half pounds of sweetbreads in 
cold water slightly salted fifteen minutes, drain 
and put them into a saucepan, cover with cold 
water ; when boiling drain them out, trim them 
neatly, then plunge into cold water and drain 
them and they are ready to use. 
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No. 1 68. Sweetbreads Baked. $i.o6. 

Follow Recipe No. 167, leaving the sweet- 
breads in as large pieces as possible ; put three or 
four slices of bacon in the bottom of a baking- 
pan, put the sweetbreads on top, dust them with 
flour, salt and pepper, and put a small piece of 
butter on each piece, add half a cupful of stock 
to the pan; bake them in a quick oven half an 
hour, basting them often ; serve in the center of 
a dish surrounded by green peas. 

No. 169. Sweetbreads en Coquille. 96c. 

Cut one pound of blanched sweetbreads (No. 
167) into small pieces, put them in a saucepan 
with one teaspoonful of butter, two tablespoon- 
fuls of white wine, and two of mushroom liquor, 
boil ten minutes; mix one tablespoonful of but- 
ter with one of flour, when hot add one cupful of 
hot cream and when boiling add the sweetbreads 
and the liquor, three or four mushrooms, and two 
truffles cut into slices, salt, pepper, a dash of cay- 
enne, and a grating of nutmeg ; boil five minutes, 
then stir in the beaten yolk of one jegg. Fill the 
shells, or vol-au-vents made from Plain Puff Paste 
No. 503 ; sprinkle with bread crumbs and bits of 
butter, and brown in the oven. 

No. 170. Sweetbread Croquettes. (<^) $1.10 

Prepare one pound or one pair of sweetbreads 
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(see Recipe No. 167), cut them into veny small 
pieces with a silver knife. Cream one table- 
spoonful of butter and add one tablespoonful of 
flour, mix and stir in half a cupful of hot cream, 
when hot add the sweetbreads and one x:upful of 
chopped mushrooms, season with salt and pep- 
per, a dash of cayenne, and one truffle chopped 
fine ; mix thoroughly and add two eggs slightly 
beaten. Put the mixture on the ice until per- 
fectly cold. Use enough fine bread crumbs to 
form into soft croquettes, dip in ^gg, then in 
crumbs and fry in hot fat. Serve with Bechamel 
Sauce No. 198. 

No. 171. Sweetbread Croquettes, {b) 30c. 

Prepare one calf's brains just the same as you 
do sweetbreads and cut them fine; mix one 
tablespoonful of butter and one of flour, when 
hot add one cupful of milk, boil fifteen minutes, 
then add the brains and a cupful of cold cooked 
lamb, veal or mutton chopped fine; season with 
salt, pepper, a dash of cayenne, one teaspoonful 
of chopped parsley and half a teaspoonful of 
onion juice; mix thoroughly and put on the ice 
till very cold. Use enough bread crumbs to form 
into soft croquettes, dip in ^gg, then in crumbs and 
fry in hot lard. Serve with Velout^ Sauce No. 235. 

No. 172. Sweetbreads Fried. $1.08. 

Follow Recipe No. 167. Cut the sweetbreads 
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into six pieces and fry them gently in one table- 
spoonful of melted butter, add salt and pepper, 
when a light brown serve on a hot dish ; add one 
shallot and three or four chopped mushrooms to 
the frying pan, cook a few moments, then add one 
teaspoonful of chopped parsley and the juice of 
half a lemon ; pour over the sweetbreads and serve. 

No. 173. Sweetbreads Fried au Par- 
mesan. $1.10. 

Follow Recipe No. 167. Melt two tablespooji- 
fuls of Parmesan cheese with one of butter, 
season lightly with salt and pepper, and roll the 
sweetbreads in this. Dip them in ^gg and bread 
crumbs and fry in hot fat ; serve with Tomato 
Sauce No. 233, or Mushroom Sauce No. 222. 

No. 174. Sweetbreads Glazed. $1.05. 

Blanch one pair of sweetbreads ; put in the bot- 
tom of a baking-pan one small carrot and one 
small onion sliced, one bay leaf and one sprig of 
parsley ; lay the sweetbreads on the top and add 
just enough stock to half cover them. Bake in a 
moderately quick oven until the stock is nearly 
absorbed, basting often with melted butter ; serve 
with Mushroom Sauce No. 222. 

No. 175. Sweetbreads Stewed. $1.00. 

Cover one large pair of sweetbreads with cold 
water, add two slices of onions, two cloves and a 
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little thyme, boil three-quarters of an hour, re- 
move the sweetbreads and strain the liquor; put 
the sweetbreads into a bowl of cold water for fif- 
teen minutes, then trim them and put them into a 
saucepan with the strained stock ; add pepper and 
salt, and simmer gently one hour; add half a tea- 
spoonful of Maggi*s Bouillon and one even table- 
spoonful of flour ; boil until it thickens, then serve. 

No. 176. Sweetbreads Stewed with 
Sorrel Sauce. $1.00. 

Follow Recipe No. 167 ; put the sweetbreads 
into a saucepan and cook in their own liquor, 
when boiling add a little of Liebig's extract; 
when tender put on a hot dish and serve with 
Sorrel Sauce No. 231.- 

No. 177. Tripe Stewed with Celery. 30c. 

Cut one pound of tripe into strips two and a 
half inches long, and half an inch wide. Cut one 
small onion into very thin slices and put in a 
saucepan with one tablespoonful of beef drip- 
pings, cook but do not brown ; when onions are 
soft add the tripe, boil ten minutes, then add one 
cupful of strained tomatoes, salt and pepper ; boil 
quickly for ten minutes, then simmer gently half 
an hour. Now add a few pieces of celery cut 
about an inch long, boil gently another half hour; 
serve in hot dish with grated cheese sprinkled 
over the top if you like. 
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No. 178. Veal Croquettes. 35c. 

Put one tablespoonful of butter into a saucepan 
with one of flour, when hot add one cupful of 
rich milk, when boiling add two cupfuls of cold 
boiled veal chopped very fine, and half a cupful 
of boiled rice, season with salt, pepper, a dash 
of cayenne, a grating of nutmeg, one teaspoonful 
of chopped parsley, half a teaspoonful of onion 
juice and a little grated lemon peel; mix thor- 
oughly and add one ^gg slightly beaten. When 
cold form into croquettes, dip in egg, then in 
crumbs and fry in hot fat ; serve with Tomato 
Sauce, No. 233. 

No. 179. Veal Ragout. 55c. 

Put two pounds of lean veal, cut up in pieces 
the size of an ^gg, in a kettle, cover with water 
and boil two hours; let the water boil down and 
brown the veal a little, then add salt, pepper and 
half a can of tomatoes; cook three-quarters of 
an hour. Cover half a package of spaghetti with 
cold water, add a little salt, cook until tender, 
strain and add to the veal and tomatoes; cook 
five or ten minutes, then sprinkle in half a cupful 
of Parmesan cheese and serve. 

No. 180. Veal Scalloped. 25c. 

Boil one pound of veal steak until tender, then 
chop the meat very fine. Butter a baking dish, 



ENTRIES. 81 

put in a layer of the veal, sprinkle over one tea- 
spoonful of chopped ham, salt and pepper and 
bits of butter, then a layer of bread crumbs, then 
a layer of veal, having bread crumbs on the top ; 
use one cupful of bread crumbs and about one 
tablespoonful of butter; now add half a cupful 
of the veal liquor and one cupful of rich milk; 
you may add a grating of nutmeg or chopped 
parsley if you like ; bake in the oven about twen- 
ty minutes. 
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No. i8i. Aspic de Foie-Gras. 95c. 

Reduce one quart of consomm^ to one pint by 
boiling, add one sprig of tarragon and one table- 
spoonful of tarragon vinegar, simmer gently half 
an hour, then add the juice of half a lemon and 
one glassful of Madeira wine or sherry; cook a 
few minutes, then add the whites of two eggs 
mixed with half a cupful of cold water; skim and 
strain through a flannel bag. Take a round 
mould with a hole in the center, pour a little of 
the jelly in the bottom, then some slices of truf- 
fles cut into fancy shapes, then some fancy slices 
of hard boiled eggs, then a layer of pat^-de-foie- 
gras, then a layer of thin pieces of cold chicken 
or turkey; fill the mould with the rest of the jelly, 
and when perfectly cold turn out on a plate and 
fill the hole with Tartare Sauce No. 232. 

No. 182. Baked Beans, ioc. 

Wash two cupfuls of large white beans and 
soak them over night in cold water; in the morn- 
ing put them on the stove and boil in a covered 
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saucepan until they begin to be tender, then add 
a quarter of a pound of pig pork and boil until 
all are tender; add salt and pepper to taste. 
When done pour the beans into a shallow baking 
dish, slash the pork and put it in the center of the 
beans, add enough of the bean liquor to make 
them quite soft and one tablespoonful of molas- 
ses; sprinkle bits of butter over the top and bake 
in a slow oven about two hours or until quite 
brown. 

No. 183. Beef Loaf, {a) 45c. 

Put three pounds of the round of beef into a 
kettle, cover with cold . water and simmer until 
tender; let the meat cool in the liquor; then re- 
move the bones and chop the meat fine. Put the 
liquor on to boil and reduce until you have about 
two cupfuls, now add two tablespoonfuls of vine- 
gar to the liquor, mix cloves, mace, cinnamon 
and allspice, making about a teaspoonful in all, 
add salt, pepper and the juice and grated rind of 
half a lemon ; mix with the meat thoroughly and 
press it in a mould, pour the hot liquor over it 
and stand it away until cold, then turn it out 
carefully and serve in slices with Lettuce or Cress 
Salad No. 426. 

No. 184. Beef Loaf, {b) 50c. 

Chop three pounds of raw beef from the round 
very fine, add one tablespoonful of salt, one egg, 
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one cupful of milk, one cupful of cracker crumbs, 
pepper, a little nutmeg and one tablespoonful of 
butter. Press in a mould and bake two hours, 
basting often with one cupful of hot water mixed 
with one tablespoonful of butter. 

No. 185. Chicken Galantine. 58c. 

Boil one large fowl, about three pounds, until 
very tender, cut the chicken from the bones into 
very small pieces, season with salt, pepper, a lit- 
tle summer savory and sweet majoram. Dissolve 
quarter of a box of gelatine in three cupfuls of the 
hot chicken liquor; when thoroughly dissolved 
strain and add the chicken and one tablespoonful 
of butter, cook a few moments, turn the mixture 
into a mould and set away to harden. When 
perfectly cold serve with a garnish of parsley. 

No. 186. Chicken Loaf. 68c. 

Clean a three-pound chicken and remove all of 
the meat from the bones, put the bones and the 
skin into a kettle and just cover them with cold 
water ; chop the meat, add one tablespoonful of 
ham, salt, pepper, cayenne, one tablespoonful of 
chopped parsley, one teaspoonful of onion juice, 
one cupful of bread crumbs, and two eggs slightly 
beaten; mix thoroughly and press in a bag and 
put it on top of the bones, cover and steam three 
hours; remove the bag, rub a beaten ^gg over 
the roll of meat, sprinkle with bread crumbs and 



ENTB^ES COLD, 85 

brown in the oven. When cold cut in slices and 
serve. 

No. 187. Chicken in Moulds. 8oc. 

Put a three-pound chicken into a saucepan 
whole, add one quart of boiling water, a slice of 
onion, a bit of parsley and two or three pepper- 
corns. Boil until the chicken is tender, then take 
it out and cut all of the meat from the bones, 
put the bones back into the water and boil 
slowly until the liq^uor is reduced -to about one 
pint, then strain through a cloth and when cold 
it will be jelly; remove the fat. Put the jelly 
into a saucepan, and when hot clear with an ^gg 
as you do bouillon. Wet six custard cups, stand 
them in a pan of ice water, put a tablespoonf ul of 
the jelly in each cup, cool a little and put in a slice 
of truffles cut in a fancy shape, then a slice of 
cold hard boiled egg, cut with a small cutter; 
now fill the cups two-thirds full of the chicken 
which has been chopped very fine, and seasoned 
with salt, pepper, cayenne and a teaspoonful of 
chopped parsley; then fill the cups with the jelly, 
set them away to cool, and when ready to serve 
turn them out on leaves of lettuce, with Mayon- 
naise Dressing No. 408 around the moulds of jelly. 

No. 188. Potted Chicken. 67c. 

Chop the meat from a three-pound cold boiled 
chicken very fine, with half a pound of lean 
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cooked ham ; mix with parsley and onion chopped 
fine, a grating of nutmeg and a grating of lemon 
peel, pound all together and pack in a small jar ; 
pour melted butter over the top and cover with 
paper. 

No. 189. Potted Liver. 45c. 

Put two pounds of calf s liver into a saucepan 
with two slices of salt pork, add one small onion 
chopped fine, one bay leaf, a blade of mace, three 
peppercorns, three whole cloves, a little salt, and 
one lump of sugar; cover with two cupfuls of 
stock and simmer gently three hours, take the 
liver from the saucepan, cut it into small pieces, 
put them into a dish and strain over the liquor; 
stand away until morning, then take out the 
meat, pound it, add salt, pepper, and quarter of 
a cupful of melted butter; mix thoroughly and 
press the whole through a colander. Pack into 
small jars, pour over melted butter, paste paper 
over the top, and put away until wanted. 

No. 190. Meat Jelly. 30c. 

Boil a knuckle of veal until tender, strain the 
liquor, remove the fat, take the meat from the 
bones and chop very fine. Put the meat in the 
strained liquor, . add grated nutmeg, allspice, 
cloves, salt and pepper to taste ; boil until it is a 
jelly, line a mould with six hard boiled eggs cut 
into slices, pour in the jellied meat, when very 
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cold turn out on a dish, garnish with lettuce 
leaves, lemon and parsley and serve. 

No. 191. Veal Loaf. 40c. 

Chop two pounds of lean veal with a quarter oV 
a pound of ham very fine, add half a cupful of 
bread crumbs soaked in half a cupful of milk, one 
tablespoonful of melted butter, half a teaspoon- 
ful of salt, half a teaspoonful of onion juice, 
pepper, allspice, cloves, sage, sweet majoram and 
nutmeg to suit taste, and the grated peel and 
juice of half a lemon; now add one egg well 
beaten, put this into ,a square tin and bake two 
hours, basting often with hot water. 

No. 192. Veal Pie. $1.14. 

Clean a fresh calf's head, put it in a kettle and 
cover with water, add a bunch of herbs, a small 
onion, two cloves, salt and pepper ; boil until the 
flesh is ready to fall from the bones. While the 
meat is cooking make a rich paste, line a deep 
dish with it, take the meat from the bones, cut 
into inch squares and put into the dish at once, 
sprinkle over it about half a cupful of lean 
chopped ham, pour in enough of the hot liquor 
to fill the dish and put on the upper crust and 
bake in a moderate oven ; when cold serve. This 
will be sufficient for twelve persons. 



SAUCES. 

FOR FISH AND ENTRIES. 

No. 193. Anchovy Sauce. 8c. 

Make a Drawn Butter Sauce No. 212 and add 
one teaspoonful of butter, one teaspoonful of 
anchovy paste and two drops of cochineal to 
make it red ; serve with fish. 

No. 194. Apple Sauce. 4c. 

Core, peal and quarter six sour apples, put 
them into a saucepan with half a cupful of water, 
two tablespoonfuls of sugar, and a small pinch 
of salt ; cover and cook until the apples are very 
soft, add a pinch of cinnamon and a grating of 
nutmeg. Press through a colander and serve hot. 

No. 195. Artichoke Sauce. 15c. 

Mix the beaten yolks of four eggs with half a 
tumblerful of cold water, a little salt and two 
tablespoonfuls of vinegar or lemon juice, add juice 
of one onion and half a cupful of butter cut in 
little bits. Put the mixture into a pan and set 
the pan in boiling water, stir until it is thick, serve 
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at once. This will be more than enough for six 
persons, but as it is a difficult sauce to make, it is 
better not to divide it. This sauce is especially 
nice with boiled artichokes. 

No. 196. Bearnaise Sauce. 12c. 

Put the yolks of three eggs into a saucepan 
with one teaspoonful of butter, add pepper and 
salt, stir until the eggs begin to set, then add one 
at a time three teaspoonfuls of butter, stirring 
between each teaspoonful, now add one teaspoon- 
ful of chopped tarragon leaves and one teaspoon- 
ful of tarragon vinegar. 

No. 197. Black Butter Sauce. 5c. 

Fry two tablespoonfuls of butter until quite 
brown, add one teaspoonful of chopped parsley 
and one teaspoonful of vinegar; serve at once. 

No. 198. Bechamel Sauce, ioc. 

Mix one large tablespoonful of butter with one 
tablespoonful of flour until smooth, then stir in 
carefully one cupful of stock and half a cupful 
of cream ; stir constantly until it boils. Take 
from the fire, season with salt and pepper, and if 
you use the sauce with fish, add one teaspoonful 
of lemon juice stirred in carefully. Beat the 
yolk of one egg and add just before serving. 

No. 199. Brown Sauce. 5c. 

Put one tablespoonful of butter into a sauce- 
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pan with one tablespoonful of flour, rub together 
until smooth and cook until quite brown; now 
add one and a half cupfuls of beef stock or hot 
wat^r, stir until it boils; add salt and pepper and 
any seasoning you may prefer. 

No. 200. Bread Sauce. 5c. 

Put one cupful of milk into a double boiler with 
half an onion, a sprig of parsley, a bit of mace 
and a bay leaf. When the milk boils strain it 
and put it back into the boiler and stir in half a 
cupful of very fine bread crumbs; when it is 
thickened take from the fire and add one table- 
spoonful of butter, pepper, salt and a grating of 
nutmeg, put one tablespoonful on the breast of 
roasted or broiled quail, sprinkle over one table- 
spoonful of hot fried bread crumbs and serve one 
breast to each person. 

No. 201. Caper Sauce. 6c. 

Make a Drawn Butter Sauce No. 212 and add 
half a teaspoonful of onion juice, a tablespoonful 
of capers and one of the caper vinegar. 

No. 202. Chicken Sauce. 25c. 

r 

Mix one even tablespoonful of butter and one 
tablespoonful of flour together without browning, 
add one and a half cupfuls of the chicken stock 
and one cupful of chopped chicken, stir until it 
is smooth ; when boiling add one tablespoonful 
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of chopped parsley, two tablespoonfuls of cream, 
salt and pepper, and just before serving add the 
beaten yolks of two eggs. 

No. 203. Chestnut Sauce. 12c. 

Roast one pint of large French or Italian chest- 
nuts, peel and mash them fine. Take two table- 
spoonfuls of the drippings from the roasted tur- 
key, add one tablespoonful of flour and brown, 
stir in gradually one and a half cupfuls of stock ; 
when boiling add the chestnuts, salt, pepper and 
one tablespoonful of tomato catsup if you like. 
Boil two or three minutes, adding boiling water if 
too thick. 

No. 204. Chestnut Dressing. 12c. 

Roast and peel one pint of chestnuts, chop and 
mash them and put them into a bowl, add one 
tablespoonful of butter, salt and pepper, mix 
thoroughly, stuff the turkey or chicken and serve 
with Chestnut Sauce No. 203. 

No. 205. Chive Sauce. 6c. 

Make a Brown Sauce No. 199 and add one 
tablespoonful of chopped chives. 

No. 206. Cider Apple Sauce. 20c. 

Pare, core and quarter half a peck of pound 
sweet apples, cover them with hot water and stew 
until tender, drain them and add one quart of 
fresh cider or two cupfuls of boiled cider and two 
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cupfuls of cold water, add sugar if you like; boil 
twenty minutes. Put it in a jar, cover it and it 
will last a long time. 

No. 207. Cream Sauce. 7c. 

Put one tablespoonful of butter into a sauce- 
pan with one tablespoonful of flour ; rub together 
until smooth, but do not brown ; now add one 
cupful of milk and half a cupful of cream, stir 
until it boils, add salt and pepper and any season- 
ing you prefer. 

No. 208. Cranberry Sauce. 20c. 

Wash one quart of cranberries, picking out all 
of the bad ones, put them into a saucepan and 
cover with two cupfuls of boiling water; boil 
about twenty minutes^ then add two cupfuls 
of granulated sugar. Stir thoroughly and press 
through a colander. This will not jelly, but 
should be a soft sauce. 

No. 209. Cucumber Sauce. 20c. 

Make a Hollandaise Sauce {b) No. 215 and add 
one fresh cucumber pealed and chopped fine. 

No. 210. Currant Jelly Sauce. 15c. 

Make a Brown Sauce No. 199, and add one tea- 
spoonful of onion juice, four tablespoonfuls of 
currant jelly, and a wineglassful of Port wine. 
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No. 211. Curry Sauce. 5c. 

Make a Drawn Butter Sauce No. 212 and add 
one teaspoonful of onion juice and one teaspoon- 
ful of curry powder. 

No. 212. Drawn Butter Sauce. 4c. 

Put two tablespoon fuls of butter into a sauce- 
pan with one of flour ; rub together until smooth, 
then add gradually one and a half cupfuls of boil- 
ing water, season with salt; when it boils and 
thickens take from the fire and serve immediately. 

No. 213. Egg Sauce, iic. 

Make a Cream Sauce No. 207 and add two hard 
boiled eggs, the yolks chopped fine and the whites 
cut in rings or slices. 

No. 214. Hollandaise Sauce, {a) 14c. 

Beat half a cupful of butter to a cream, add the 
yolks of three eggs one by one, juice of half a 
lemon, half a teaspoonful of salt and a dash of 
cayenne. Put this in a double boiler and beat 
with an egg beater until the sauce begins to 
thicken, then add gradually half a Ciipful of boil- 
ing water, beating constantly ; when it i3 like soft 
custard, serve. j 

No. 215. Hollandaise Sauce, {b) loc. 

Mix two even tablespoonfuls of butter and one 
of flour to a smooth paste in a double boiler, add 
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one cupful of boiling water, gradually stirring 
until it thickens ; season with salt and cayenne ; 
take from the fire and add the yolks of two eggs 
well beaten, the juice of half a lemon, one tea- 
spoonful of onion juice and one tablespoonful of 
chopped parsley if you like. 

No. 216. Horseradish Sauce, {a) 8c. 

Make a Drawn Butter Sauce No. 212, add the 
juice of half a lemon, salt, pepper, and two table- 
spoonfuls of thoroughly drained horseradish 
mixed with one tablespoonful of melted butter. 

No. 217. Horseradish Sauce, {b) 5c. 

Soak two tablespoonfuls of horseradish flour in 
half a cupful of cold water half an hour; now add 
a tablespoonful of vinegar, one teaspoonful of 
sugar, salt, pepper, two tablespoonfuls of very 
fine bread crumbs, and just before serving one 
tablespoonful of sweet cream. 

No. 218. Lobster Sauce. 35c. 

Make a Hollandaise Sauce {a) No. 214, leaving 
out the onion and parsley, and add one cupful of 
boiled lobster chopped rather fine ; rub the coral 
to a smooth paste with a tablespoonful of melted 
butter, or dry the coral in the oven and add it to 
the sauce ; season with salt, one drop of Tobasco 
sauce and the juice of half a lemon. 
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No. 219. Madeira Sauce, ioc. 

Brown one tablespoonful of butter and one of 
flour, add one and one-half cupfuls of stock, two 
cloves, a bit of raw ham, a piece of celery, salt 
and pepper; when it begins to boil simmer gently 
an hour, then skim out the celery, cloves and 
ham, remove the grease, add a wineglassful of 
Madeira wine and serve at once.. 

No. 220. Maitre d*Hotel Sauce. 6c. 

Beat to a cream two tablespoonfuls of butter 
and add gradually one tablespoonful of lemon 
juice or vinegar, now add pepper, salt and one 
teaspoonful of chopped parsley. 

No. 221. Mint Sauce. 5c. 

Chop one bunch of mint fine, add one table- 
spoonful of sugar, salt, pepper, and gradually 
four tablespoonfuls of vinegar. 

No. 222. Mushroom Sauce. 25c. 

Make a Brown Sauce No. 199 and add one 
cupful of fresh mushrooms cut into small pieces, 
or half a can of French mushrooms cut in halves, 
season with salt, cayenne, one tablespoonful of 
mushroom catsup, one tablespoonful of Worces- 
tershire sauce and one tablespoonful of sherry. 

No. 223. Olive Sauce. 23c. 

Stone one dozen olives, cover them with boil- 
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ing water and boil them ten minutes, drain and 
add them to a Brown Sauce No. 199 with a tea- 
spoonful of onion juice. 

No. 224. Onion Sauce. 12c. 

Chop fine one dozen small button onions, put 
them into a saucepan with one tablespoonful of 
butter, cook slowly, but do not brown, add one 
cupful of cream, half a cupful of milk, and one 
tablespoonful of flour moistened in a little milk ; 
boil a few moments, then add salt, pepper, and 
half a teaspoonful of powdered sugar. 

No. 225. Oyster Sauce. 25c. 

Mix one tablespoonful of butter and two of 
flour until smooth, add the liquor from one pint 
of oysters which have been scalded and skimmed ; 
stir in gradually one cupful of milk, when it 
thickens boil two or three minutes and season 
with salt, cayenne and one teaspoonful of Wor- 
cestershire sauce. Chop the oysters and add 
them just before serving. 

No. 226. Oyster Dressing. 27c. 

Put one cupful of bread crumbs in a saucepan, 
add one tablespoonful of melted butter, salt, pep- 
per and one tablespoonful of chopped parsley ; 
now add one pint of oysters which have been 
scalded and drained. 



8 A UCE8. 97 

No. 227. Pepper Sauce. 8c. 

Put one tablespoonful of chopped chives, one 
teaspoonful of chopped parsley, two cloves and 
six peppercorns in a saucepan with two table- 
spoonfuls of vinegar. Cook ten minutes, then 
add this to a Brown Sauce No. 199 and serve hot. 

No. 228. PiQUANTE Sauce, ioc. 

Make a Brown Sauce No. 199 and add one 
tablespoonful of vinegar, one of chopped onions, 
one of chopped cucumber pickles, one of capers 
and one of chopped mushrooms. 

No. 229. Port Wine Sauce. 14c. 

Make a Brown Sauce No. 199, adding one 
onion, one bay leaf, one sprig of parsley, one 
small carrot ; boil a few moments, then strain and 
add one tablespoonful of Worcestershire sauce, 
one of mushroom catsup, and half a cupful of 
Port wine. 

No. 230. Shrimp Sauce. i8c. 

Make a Drawn Butter Sauce No. 212 and add 
one cupful of fresh shrimps chopped rather fine, 
or half a can of shrimps; add the juice of half a 
lemon, two drops of Tobasco sauce and two 
drops of cochineal. 

No. 231. Sorrel Sauce, iic. 

Melt one tablespoonful of butter in a sauce- 
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pan, add one cupful of chopped sorrel, stir until 
hot, then add one cupful of hot water, stir and 
cook about five minutes ; add salt and pepper, 
and stir in quickly the yolks of two eggs well 
beaten, and serve at once. 

No. 232. Tartare Sauce. 30c. 

To one cupful of Mayonnaise Dressing No. 408 
add one tablespoonful of capers, one of chopped 
parsley, one of chopped cucumber pickles, and 
one teaspoonful of onion juice. 

No. 233. Tomato Sauce. 8c. 

Stew half a can, or one pint of fresh tomatoes 
with two slices of onion, a sprig of parsley, a bay 
leaf and two cloves for fifteen minutes; press 
through a sieve; rub one tablespoonful of butter 
and one of flour together, stir until smooth, add 
the tomato liquor and stir until it thickens, sea- 
son with salt, pepper and one drop of Tobasco 
sauce. 

No. 234. Truffled Mushroom Sauce. 42c. 

Make a Cream Sauce No. 207 and add one jar 
of truffled mushrooms. They come in glass jars 
holding one large cupful and cost thirty-five cents. 

No. 235. Velout6 Sauce. 8c. 

Put one tablespoonful of butter and one of 
flour into a saucepan, cook but do not brown. 
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add one cupful of white stock, half a cupful of 
mushroom liquor, a bit of thyme if you have it, 
a grating of nutmeg, salt and a dash of cayenne. 
Boil about twenty minutes, stirring constantly, 
now strain through a fine sieve, put back into 
the saucepan, put it on the back of the range 
and simmer gently until you are ready to use it. 



MEATS. 
No. 236. Beef A la Mode. 72c. 

Put a quarter of a pound of pork cut into slices 
into the bottom of a kettle, add two onions, one 
carrot cut in slices and three or four cloves, cook 
fifteen minutes but do not burn ; have a piece of 
the round of beef weighing about five pounds 
larded with pork, put the meat into the kettle 
and sere quickly over on all sides, then leave it in 
the kettle to cook in the fat half an hour. Now 
add three pints of boiling water and boil two or 
three hours or until tender, seasoning with pep- 
per and salt half an hour before it is done ; add 
more water if necessary; when done put the 
meat on a hot dish, skim the grease from the 
liquor and serve with the meat. After dinner 
, put the meat you have left into a bowl and pour 
the remaining gravy over it, and when perfectly 
cold take out the meat and cut it in thin slices 
and serve on a bed of water cress or lettuce. 

" No. 237. Beef Filet Baked. $l7o. 

Lard a filet weighing about four pounds ; put 
it in a baking-pan with half an onion, half a carrot 
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sliced, one bay leaf, three peppercorns and two or 
three cloves. Place the filet on the top of these 
and put bits of butter over the top with a slight 
sprinkling of pepper and salt ; now add quarter of 
a cupful of stock, the same of white wine, and bake 
about an hour; put on a hot dish, strain the 
liquor from the pan into a Mushroom Sauce No. 
222 and serve. 

No. 238. Beef Filets Broiled. 82c. 

Broil two pounds of tenderloin cut in slices one 
inch thick about ten minutes, put them on a hot 
dish, sprinkle with bits of butter, pepper and salt 
on both sides, and serve with Horseradish Sauce 
(&) No. 217. 

No. 239. Beef Filets Deviled. 83c. 

Broil six slices of filet one and a half inches 
thick on a greased broiler about five minutes, 
turning with a fork. Make ct paste of one table- 
spoonful of English mustard, two of Worcester- 
shire sauce, salt and cayenne pepper; spread the 
filets with this mixture on both sides, sprinkle 
them with bread crumbs, put back on the fire 
and broil five minutes or until done. Put them 
on a hot dish and pour over a Maitre d* Hotel 
Sauce No. 220. 

No. 240. Beef Filets Fried. 82c. 

Put two pounds of the filet cut in slices one 
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inch thick into a pan with one tablespoonful of 
butter, salt, pepper and a grating of nutmeg. 
Fry them about five minutes, turning often, then 
put on a hot dish, pour the butter from the pan 
over them and serve with a Madeira Sauce No. 
219. 

No. 241. Beef Roasted. $1.32. 

Select a six pound rib roast, wipe it with a 
damp cloth and put it in a baking-pan, leaving 
the fat side up, dust with salt and pepper and add 
half a cupful of hot water. The oven must be very 
hot ; baste often and bake one and a half hours, 
let the oven cool slowly ; take the meat from the 
pan, put it on a hot dish ; now pour off all the 
fat, leaving about half a cupful of gravy in the 
bottom of the pan, add one tablespoonful of 
flour and stir until brown but do not burn, add 
one cupful of boiling water, salt and pepper, sim- 
mer two or three minutes, strain and serve in a 
boat with the meat. 

No. 242. Beef with Spaghetti. 95c. 

Lard with beef suet and season with salt and 
pepper five pounds of the lower round of beef. 
Put two tablespoonfuls of drippings into a kettle, 
when hot put in the meat and brown quickly on 
all sides, chop two onions and two cloves of gar- 
lic very fine, put this under the meat with a 
pinch of ground cloves and of allspice, cover and 
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cook twenty minutes, then pour in one can of 
tomatoes strained through a colander. Boil 
gently until the meat is tender; one hour be- 
fore the meat is done add half a cupful of dried 
mushrooms which have been soaked fifteen min- 
utes in lukewarm water, and one tablespoonful of 
flour moistened with half a cupful of water; now 
put half a pound of flat ribbon spaghetti into 
boiling salted water, when it begins to boil cover 
the saucepan and boil quickly just twenty min- 
utes; now drain the spaghetti and put a layer of 
it on a hot dish, then cover with some of the 
meat gravy, sprinkle with Parmesan cheese, re- 
peat until you have used up all the spaghetti, 
put the meat in the center, pour over any gravy 
you may have left and serve at once. 

No. 243. Beefsteak Broiled with Mush- 
rooms. $1.00. 

Broil a thick porterhouse steak weighing about 
three pounds ten or fifteen minutes, turning it 
often, take it from the fire and put it on a hot 
dish, spread with bits of butter, dust with pepper 
and salt first on one side and then on the other. 
Select half a pound of large mushrooms, peel 
them and cut off the stalks, put them on the 
broiler and broil five minutes, turning once. Dip 
them in melted butter seasoned with salt and 
pepper, place on the steak and serve with the 
melted butter poured over. 
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No. 244. Beefsteak Chateaubriand. 66c. 

Select a large porterhouse steak one and a half 
inches thick, weighing three pounds, put on a 
broiler over a very hot fire, broil a moment on 
one side, then on the other, and broil ten or fif- 
teen minutes, turning often; have a dish hot, lay 
the steak on it and pour over a Maitre d*Hotel 
Sauce No. 220, adding a grating of nutmeg if you 
like. 

No. 245. Beefsteak Sirloin. 40c. 

Broil two and a half pounds of sirloin steak 
about ten minutes, turning often, put it on a hot 
dish and serve with Anchovy Sauce No. 193. 

No. 246. Beefsteak Farcied. 40c. 

Trim a sirloin weighing two pounds, spread 
with a dressing made of one cupful of bread 
crumbs, one tablespoonful of butter, one of 
chopped parsley, half a teaspoonful of chopped 
onion, salt, pepper and a dash of cayenne. Roll 
the steak and tie it with a string, put it in a bak- 
ing-pan, add half a cupful of stock, bake an hour, 
basting often. Take off the string, put the roll 
on a plate, cut it in slices and pour over a Brown 
Sauce No. 199, to which you have added one 
tablespoonful of Worcestershire sauce. 

No. 247. Ham Boiled Supr£me. $1.55. 
Select a small pig ham of about eight pounds, 
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soak it in cold water over night, then wrap a 
cheese cloth around it and put it in a kettle with 
one onion, one carrot, three cloves, six pepper- 
corns and one bay leaf, cover with cold water 
and when boiling simmer gently about four 
hours ; now pour off all but a pint of the liquor, 
add one pint of white wine and simmer slowly 
an hour, or until it is tender. If you wish to 
have the ham cold put it in a deep bowl, pour 
the hot liquor over it, and stand away until cold, 
then take out the ham, trim off the skin, and 
glaze it with half a cupful of stock, which has 
been reduced to jelly. If you serve it hot, take 
out the ham, trim it and glaze it, and serve with 
the liquor reduced to one pint, and thickened 
slightly with flour, and to which you may add 
one glassful of champagne or cider. You may 
cook the ham in claret instead of white wine if 
you prefer; in that case put the claret in at first. 
Serve with Spinach Creamed No. 349. 

No. 248. Lamb Chops Breaded. 55c. 

Broil six large French chops ten minutes, turn- 
ing often, dip them in melted butter, seasoned 
with salt and pepper; let them stand until cool, 
then dip them in beaten Qgg, then in bread 
crumbs, and plunge them in hot fat, drain them 
on a napkin, put them on a hot dish, trim the 
ends with paper quills, and serve around a cen- 
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ter of French peas, or a Pur^e of Green Peas 
No. 317. 

No, 249. Lamb Chops with Mush- 
rooms. 85c. 

Trim six large chops, dust them with salt and 
pepper, dip them in beaten ^gg^ then in bread 
crumbs, fry them in a little butter until a light 
brown on each side, then put them into a sauce- 
pan and pour in the liquor from one can of mush- 
rooms and enough water to make it about two 
cupfuls ; stew twenty minutes, then pour in the 
mushrooms, and when boiling serve all together 
on a hot dish. 

No. 250. Lamb Chops with Onion 

Sauce. 52c. 

Sprinkle six large chops with pepper and salt, 
dip them in one tablespoonful of melted butter, 
then roll them in fine bread crumbs and broil 
them over a hot fire ; when a nice brown on both 
sides put them on a hot dish and pour over theni 
an Onion Sauce No. 224. 

No. 251. Lamb Chops Supreme. $1.00. 

Trim six large chops^ flatten them a little, cut 
a slit in each one. and insert a slice of truffle in 
the slit, dust with salt and pepper, dip in beaten 
egg. then in bread crumbs, and iry them in one 
tviblespoonful of butter five minutes on each side. 
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Spread six nicely trimmed pieces of toast with 
pat^-de-foie-gras, place a chop on each piece and 
serve with Madeira Sauce No. 219 poured 'around. 
Use butter instead of the pat^-de-foie-gras if you 
prefer. 

No. 252. Lamb Cutlets au Parmesan. 45c. 

Cut two pounds of lamb steak into six cutlets, 
dip them in melted butter, about one tablespoon- 
ful, mix one tablespoonful of fine bread crumbs 
with one of Parmesan cheese, roll the cutlets in 
this and broil over a hot fire, turning often, about 
ten minutes. Serve on hot dish with peas. 

No. 253. Lamb Roasted. $2.60. 

Stuff a leg of spring lamb with a dressing made 
of two cupfuls of bread crumbs, one tablespoon- 
ful of butter, half an onion, one tablespoonful 
of parsley chopped fine, pepper and salt ; put the 
lamb in a baking-pan, dust with pepper and salt, 
add half a cupful of hot water, sprinkle bits of 
butter over the lamb, add more water as you 
need it, and bake two hours, basting often ; put 
the lamb on a hot dish, add one tablespoonful of 
flour to the pan ; when boiling strain and serve 
with the meat and a Mint Sauce No. 221. 

No. 254. Mutton Chops SuprSme. 50c. 

Fry six mutton chops, about two pounds, in a 
tablespoonful of butter five minutes, dust with 
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salt and pepper, put them away to cool. Fry one 
chopped onion in one tablespoonful of butter 
until brown, add salt, pepper and a grating of 
nutmeg; now add half a cupful* of cream, cook 
fifteen minutes, then set the mixture away to 
cool ; now cover the chops with this mixture, dip 
them in beaten egg, then in bread crumbs, put 
them in a baking-pan, sprinkle them with bits of 
butter and bake until a golden brown. Serve on 
a hot dish surrounded with a Puree of Chestnuts 
No. 304. 

No. 255. Mutton Leg Boiled. 90c. 

Put a five-pound leg of mutton into a kettle 
with one carrot, one onion, one bay leaf, two 
sprigs of thyme, three cloves, some pieces of pars- 
ley and one tablespoonful of salt. Cover with 
boiling water and boil about two hours or until 
the mutton is tender. Serve with Caper Sauce 
No. 201. 

No. 256. Mutton Roasted. $1.00. 

Take a five-pound leg of mutton which has 
hung two or three weeks, have the butcher skin 
and bone it. Rub it all over with one onion, 
then with one lemon, put it in a pan, squeeze 
the juice of the lemon over the top, add salt, 
pepper and half a glass of currant jelly, put it in 
the oven and roast one and a half hours, basting 
constantly ; when done put it on a hot dish and 
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strain the liquor over the meat; pour a wine- 
glassful of sherry over the meat and serve it at 
once in slices like a filet. 

No. 257. Mutton Roasted, Sour Sauce. 95c. 

Remove the skin and fat from a five-pound leg 
of mutton which has hung three weeks, have it 
larded with pork* and onions, using one onion, 
rub salt and pepper all over the meat and put it 
in the oven with one tablespoonful of butter, 
roast until the meat is a light brown, basting 
often with the butter, then add one cupful of 
sour cream ; when the mutton is done, about two 
hours in all, put it on a hot dish, pour off the 
grease from the top of the gravy, mix one small 
tablespoonful of flour with half a cupful of water, 
stir this into the gravy and boil until it thickens, 
then strain over the mutton and serve at once. 

No. 258. Mutton Saddle Roasted. $1.45. 

Select a medium sized saddle of mutton, have 
the butcher dress it for you with the neck cut in 
two ends which are turned and skewered down 
with the kidneys; sprinkle with salt and pepper 
and roast three-quarters of an hour, serve with 
currant jelly ; when carving cut in strips parallel 
to the spinal bone. 

No. 259. Spare Rib Roasted. 70c. 

Put about five pounds of fresh pork spare rib 
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into a baking-pan, dust well with pepper and salt 
and sprinkle with bits of butter and bake one 
and a half hours, basting often. Put the pork on 
a hot dish, skim ofT the fat from the liquor in the 
pan, add a little hot water and one tablespoonful 
of flour, when boiling strain and serve with the 
spare rib with Apple Sauce No. 194. 

No. 260. Veal Cutlets with Bacon. 50c. 

Cut two pounds of veal cutlet half an inch 
thick into six pieces, dip each piece in beaten 
egg seasoned with salt and pepper, then in very 
fine bread crumbs; fry six slices of bacon briskly, 
take from the pan and put on a hot dish ; now fry 
the cutlets in the bacon fat until a light brown on 
each side; if there is not enough fat to cover the 
cutlets, add a little butter. Place the cutlets on 
the dish with the bacon, dissolve one teaspoon- 
ful of floor in one cupful of brown stock, put in 
the frying-pan, pouring off any extra grease first ; 
when boiling add one teaspoonful of mushroom 
or walnut catstap, strain and pour around the cut- 
lets and serve. 

No. 261. Veal Cutlets with Cream 

Sauce. 52c. 

Cut two pounds of cutlet half an inch thick 
into six pieces, pound them until very tender, dip 
them in beaten egg, dust them with salt and pep- 
per, then dip in bread crumbs. Put one table- 
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spoonful of butter in a frying-pan, when hot add 
the cutlets and fry on both sides until a light 
brown ; put the cutlets on a hot dish, add one cup- 
ful of cream to the frying-pan, rub one teaspoon- 
ful of butter and one of flour together, add to the 
hot cream and when boiling strain over the cut- 
lets and serve. 

No. 262. Veal Cutlets with Sorrel 

Sauce. 4Sc. 

Cut two pounds of veal cutlet very thin, let it 
stand for a moment in boiling water, take out 
and dry, dust with salt and pepper, dip in beaten 
egg, then in bread crumbs, and fry in smoking 
hot fat ; serve with Sorrel Sauce No. 231. 

No. 263. Veal Filet. 40c. 

Lard two pounds of veal from the thigh, put a 
very small piece of ham in a baking-pan with one 
slice of onion, one of carrot, two cloves, one bay 
leaf, and a sprig of thyme ; put in the veal and 
add one cupful of stock, set the pan on the top of 
the stove until the stock is boiling, then put it in 
the oven and bake three hours, basting often ; 
serve on a hot dish surrounded with a Pur^e of 
Green Peas No. 317. 
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No. 264. Capon. $1.50. 

It may be cooked exactly like chicken, but it is 
especially fine cooked after recipe for Turkey with 
Truffle Sauce No. 278, using one large capon. 

No. 265. Chicken Baked. 95c. 

Cut up three small spring chickens, weighing 
about one pound each, as you would for a fricas- 
see, put the pieces into a baking-pan, sprinkle 
them with pepper and salt, dredge them with 
flour and cover each piece with a thin slice of salt 
pork, bake fifteen minutes in a hot oven, remove 
the pork and bake ten minutes longer. Serve on 
a hot dish with the gravy from the pan poured 
over. 

No. 266. Chickens Broiled. 95c. 

Clean three spring chickens, weighing one 
pound each, split them and flatten them with a 
cleaver ; put them into a -baking-pan, sprinkle 
with bits of butter, dust with .salt and pepper, 
cover the pan and steam in the oven half an 
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hour, then broil until colored on both sides ; put 
them on a hot dish and pour over them a Maitr6 
d* Hotel Sauce No. 220, surround with water 
cress and serve. 

No. 267. Chicken with Chestnut . 

Pur6e. 92c. 

Lard the breasts of two chickens, about two 
pounds each, and put them into a saucepan with 
two cupfuls of stock, add two cloves, two pepper- 
corns, salt, pepper, and a sprig of thyme ; boil 
ten minutes, then put the chicken into a baking- 
pan, pour over it the liquor in which it was boiled 
and bake until tender, basting often ; when done 
put it on a hot dish and pour around it a Pur^e 
of Chestnuts No. 304 ; mix one even tablespoon- 
ful of butter and one of flour, add it to the gravy 
in the pan, and when boiling strain and serve 

with the chicken. 

« 

No. 268. Chicken Filets Supreme. $1.25. 

Cut the breasts ,of three raw chickens, weigh- 
ing one and a half pounds each, into six filets, 
season them with salt and pepper, dip them in 
beaten ^gg^ then in crumbs and fry them in one 
tablespoonful of butter until a light brown on 
both sides. Make a broth of the rest of the 
chicken, fry a light brown one tablespoonful of 
butter and one of flour, add one cupful of the 
chicken broth and half a cupful of cream, stir 
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constantly until boiling, then add salt, pepper 
and a teaspoonful of lemon juice. Put the 
chicken on a hot plate, surround with a row of 
puff paste crescents or pieces of fried bread, pour 
over the sauce, garnish with lemon and parsley 
and serve. 

No. 269 Chicken Fried with Cream 

Sauce. 95c. 

Clean two chickens, weighing two pounds each, 
put them in a steamer and cook until tender, 
then cut them in pieces, dust with salt and pep- 
per, dip in melted butter and set away until cold ; 
then dip them in beaten ^gg and in bread crumbs 
and fry in hot fat ; put them on a hot dish and 
pour over them a Cream Sauce No. 207. 

No. 270. Chicken Fried A la Mary- 
land. $1.05. 

Cut up two chickens, weighing about two 
pounds each, cover them with boiling water and 
simmer until tender, drain and dry them, dip in 
beaten ^ggj then in bread crumbs. Put three or 
four pieces of bacon or pork into a frying-pan, 
add the chicken and fry until brown on both 
sides. When done put them on a hot dish, pour 
off all but one tablespoonful of fat from the fry- 
ing-pan, add one cupful of cream or milk and one 
even tablespoonful of flour; season, and when 
boiling strain over the chicken and serve. You 
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may add one teaspoonful of chopped parsley, if 
you like. 

No. 271. Chicken Fried in Oil. $1.00. 

Cut two chickens, about four pounds in all, 
into pieces, dry them and plunge them into hot 
salad oil in a frying-pan on the back of the stove, 
and cook about ten minutes ; take out the pieces 
of chicken, drain them on brown paper, dust with 
salt and pepper, and serve them with a Mushroom 
Sauce No. 222, to which you have added two 
tablespoonfuls of sherry. 

No. 272. Chicken Panned. $1.00. 

Select three spring chickens, weighing about 
one pound each, clean them and split them as 
for broiling ; break the breast bones with a potato 
masher and roll them with a rolling pin on a 
board, put them into a baking-pan bone side 
down, put one slice of bacon on each breast, 
dust with salt and pepper, add half a cupful of 
water, cover the pan and bake three-quarters of 
an hour. Now remove the pan, baste often and 
brown half an hour, take off the bacon, serve on 
a hot dish with the liquor from the pan poured 
over. 

No. 273. Chicken Roasted with Ham. $1.20 

Select two plump chickens, about five pounds, 
and one slice of ham cut thin, about half a 
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pound, or thin slices of cold boiled ham if you 
have it ; stuff the chickens with a bread dressing 
containing parsley and onion, wrap the pieces of 
ham around the chickens, tieing them on with a 
string, put the chickens in a baking-pan and pour 
over half a cupful of boiling water, roast slowly, 
basting often until the chicken is tender enough 
to put a fork through the ham into the chicken. 
When done remove the ham, put the chicken on 
a hot dish ; add to the liquor a tablespoonful of 
flour wet in half a cupful of cold water, add pepper 
and half a cupful of French mushrooms chopped 
fine, when boiling serve. 

No. 274. Chicken Roasted with Oyster 

Dressing. $1.15. 

Select two plump chickens, about five pounds, 
stuff with Oyster Dressing No. 226, put -them 
into a covered roasting-pan, dust with pepper 
and salt and pour over half a cupful of hot water, 
cover and bake an hour or until tender, then re- 
move the cover and brown a little, put on a hot 
dish and serve with Oyster Sauce No. 225, or add 
to the liquor in the pan half a cupful of cream, 
one cupful of oysters chopped fine, and one tea- 
spoonful of. butter and one of corn starch rubbed 
together and when boiling serve. 

No. 275. Duck Fried. $1.00. 
Cut two ducks in small pieces, wash them and 
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roll them in flour and fry in a spider with one 
tablespoonful of butter, adding more as you need 
it ; fry until brown, then add one cupful of stock 
to the frying-pan and one even tablespoonful of 
flour, cover and stew about half an hour; serve 
on a hot dish with the sauce poured around. 

No. 276. Duck Roasted with Olive 

Sauce. $1.10. 

Clean two ducks, about five pounds, put them 
in a pan, dust with salt, pepper and bits of butter 
and add a quarter of a cupful of water, bake un- 
til tender, about three-quarters of an hour. Put 
the ducks on a hot dish and add one cupful of 
stock or water to the gravy, one even table- 
spoonful of flour, one dozen olives which have 
been stoned, and two tablespoonfuls of sherry; 
when boiling strain and serve with the ducks sur- 
rounded with a Pur^e of Peas No. 317. 

No. 277. Goose Roasted. $1.00. 

Clean a six pound goose and boil it one hour, 
then stuff it and dust with salt and pepper and 
bits of butter, put it in a baking-pan, add half a 
cupful of water and roast an hour, or until ten- 
der. Put the goose on a hot dish ; add one cup- 
ful of hot water to the gravy in the pan, one even 
teaspoonful of mustard, one of vinegar and a 
grating of nutmeg, when boiling serve with the 
goose. Serve with Cider Apple Sauce No. 206. 
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No. 278. Turkey Roasted with Truffle 

Sauce. $1.90. 

Prepare an eight pound hen turkey for stuffing; 
brown one onion chopped fine in an even table- 
spoonful of butter, add two cupfuls of bread 
crumbs soaked until soft, the liver and heart 
chopped very fine, salt, pepper, a pinch of thyme 
and one of sage, mix thoroughly and stuff the 
turkey. Sew it up and put it in a boiler over hot 
water and steam an hour, then put the turkey 
into a baking-pan spreading the breast with one 
tablespoonful of butter, dust with pepper and 
salt ; put one cupful of hot water and three table- 
spoonfuls of white wine into the pan, bake until 
tender, about an hour, basting often. Put the 
turkey on a hot dish, add one even teaspoonful 
of flour to the gravy in the pan, when boiling 
skim off the grease, strain and add four truffles 
which have been boiled until tender and chopped 
fine. 



SHERBETS. 

No. 279. Brandy and Sherry. 27c. 

Serve one pint of lemon ice in six punch glasses, 
mix three tablespoonfuls of brandy and three of 
sherry, and put one tablespoonful of the mixture 
in each glass and serve. 

No. 280. Cardinal. 42c. 

Make one pint of raspberry ice, add half a cup- 
ful of Curacoa and Maraschino cordials mixed, 
and freeze, or add to one pint of lemon ice two 
drops of liquid cochineal, add the cordials and 
freeze. 

No. 281. Champagne. 65c. 

Prepare one pint of orange ice and add before 
freezing half a pint of American champagne, 
freeze at once and serve. 

No. 282. Claret. 35c. 

Make one pint of lemon ice, using half water 
and half claret, freeze and serve. 

No. 283. Fruit. 50c. 
Fill six punch glasses with Fruit Salad No. 
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478 and just before serving add one tablespoon- 
ful of Lemon Ice No. 545 to each glass, smooth- 
ing it over the top. 

No. 284. Ginger. 20c. 

Add to one pint of lemon ice half a cupful of 
preserved or candied ginger cut into very small 
pieces; mix thoroughly and serve. 

No. 285. Lalla Rookh. 32c. 

Add to one pint of vanilla ice cream, before 
it is frozen, half a cupful of Jamaica rum, freeze 
and serve in glasses. 

No. 286. Mint. 30c. 

Make one pint of lemon ice ; when half frozen 
add the following mixture : Bruise five sprigs of 
mint, put them into half a cupful of brandy and 
sherry mixed, let it stand an hour, then strain, 
freeze, and serve in glasses, or you may put the 
ice in the glasses, and add one tablespoonful of 
the liquor to each glass. 

No. 287. Orange. i8c. 

Make one pint of orange ice, freeze and add 
one orange peeled, the seeds removed and cut in 
thin slices, mix, and serve. 

No. 288. Peach. 20c. 
To one pint of lemon or orange ice frozen add 
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three peaches peeled and cut into thin slices, 
mix, and serve. 

No. 289. Roman. 27c. 

Boil half a pound of loaf sugar with one quart 
of water ten minutes, when cold put in a freezer, 
and when nearly frozen stir in rapidly six table- 
spoonfuls of rum and the juice of three lemons. 

No. 290. Rose Leaf. 30c. 

Make a Roman Sherbet No. 289, freeze and 
add half a cupful of fresh rose leaves or one 
tablespoonful of Turkish rose leaves, which have 
been soaked in a little cold water half an hour; 
stir them in thoroughly and serve. 

No. 291. Siberian. 32c. 

Mix one cupful of vanilla ice cream with one 
cupful of whipped cream and put into glasses ; 
mix four tablespoonfuls of rum with two of Kirsh- 
wasser. Put one tablespoonful in each glass and 
serve. 



VEGETABLES. 
No. 292. Artichokes Boiled. 75c. 

Select three large artichokes which are fresh, 
cut off the stalks and boil them in salted water 
half an hour, drain them and cut them in two, 
serving half to each person ; serve with Artichoke 
Sauce No. 195. To eat them, remove each leaf 
with the fingers, dip the base of the leaf in the 
sauce and bite off the little succulent bit at the 
base; then with the fork scrape away all the 
furze, leaving the fond or bottom of the artichoke 
which is the most delicious part and may be 
eaten with the fork. 

No. 293. Artichokes Fried. $1.60. 

Remove the stalk leaves and furze from six 
artichokes, soak them an hour in half a cupful of 
vinegar mixed with pepper and salt; make a bat- 
ter of two eggs slightly beaten with a small half 
cupful of flour, add salt and pepper, drain the 
artichokes and dip them in this batter and fry in 
hot fat ; drain'and serve very hot. 
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No. 294. Asparagus with Drawn 

Butter Sauce. 30c. 

Wash three bunches of asparagus, put them in 
a saucepan with the stalks down, leaving the 
heads an inch out of the water, cover them with 
two quarts of boiling water, add a little salt, boil 
until tender; place on a hot dish and pour over a 
Drawn Butter Sauce No. 212, to which has been 
added a grating of nutmeg and the juice of half 
a lemon. 

No. 295. Asparagus Rolls. 22c. 

Cut the tops from six small French rolls, scoop 
out the crumbs from the inside, spread the inside 
of the rolls with butter and brown them in the 
oven. Make a Cream Sauce No. 207, add two 
cupfuls of asparagus tips which have been boiled 
in salted water until tender; fill the hot rolls with 
the mixture and serve at once on separate plates. 

No. 296. Brussels Sprouts. 52c. 

Wash thoroughly one quart of sprouts, boil 
them in salted boiling water ten minutes or until 
tender, drain and serve plain, sprinkled with bits 
of butter and salt, or with Cream Sauce No. 207. 

No. 297. Brussels Sprouts with Madeira 

Sauce. 52c. 

Follow Recipe No. 296, and serve with a 
Madeira Sauce No. 219 poured over them. 
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No. 298. Cabbage au Gratin. ioc. 

Boil one small head of cabbage until tender, 
drain and chop very fine, put a layer in a deep 
buttered dish, pour over a layer of Cream Sauce 
No. 207, then a layer of cabbage, then sauce ; 
sprinkle bread crumbs and bits of butter over the 
top and brown in a quick oven. 

No. 299. Carrots with Cream Sauce, ioc 

Boil twelve small carrots in salted water, drain 
and cut them in thin slices, put them in a hot 
dish and pour over a Cream Sauce No. 207. 

No. 300. Carrots Glazed. 14c. 

Scrape and cut in very thin slices twelve small 
carrots, boil them until tender in salted water, 
about an hour, put them into a baking dish with 
one tablespoonful of butter, one teaspoonful of 
sugar, half a teaspoonful of salt, and one cupful 
of stock; bake uncovered until the stock is re- 
duced to a glaze, then serve. 

No. 301. Cauliflower au Parmesan. 20c. 

Boil one cauliflower in boiling salted water 
twenty minutes ; make a Cream Sauce No. 207, 
chop the cauliflower in small pieces, mix with the 
sauce, spread a layer in the bottom of a baking- 
pan, sprinkle slightly with Parmesan cheese, then 
a layer of the cauliflower ; sprinkle the top with 
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cheese, bread crumbs and bits of butter, and 
brown in the oven ; you will use one tablespoon- 
ful of cheese. 

No. 302. Celery Fried. 20c. 

Cut three bunches of celery into five-inch 
lengths, boil them in salted water one hour, 
drain, then dip the stalks in a batter made of one 
cupful of flour, half a cupful of water, one beaten 
^gg, and a little salt ; put them in a wire basket 
and fry them in hot fat until a light brown; serve 
with HoUandaise Sauce (^) No. 214. 

No. 303. Celery Stewed. 15 c. 

Wash three bunches of celery, cut in five-inch 
lengths, and boil in salted water one hour or 
until tender; lay them on a hot dish and pour 
over an Artichoke Sauce No. 195. 

No. 304. Chestnut Pur^e. 20c. 

Shell one quart of French or Italian chestnuts 
and fry them in a little lard until you can remove 
the skins, put them into a saucepan and cover 
them with one quart of stock, boil until the 
chestnuts are soft enough to press through a 
sieve, return to the fire and add one tablespoon- 
ful of butter, half a teaspoonful of sugar, salt and 
pepper, mix thoroughly and press through a 
colander into a hot dish and serve. 
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No. 305. Cucumbers Farcied. 52c. 

Pare three medium-sizefll cucumbers, cut them 
in two lengthwise and scoop out the inside; mix 
one cup of finely chopped cooked chicken, one 
tablespoonful of chopped parsley, one table- 
spoonful of finely chopped cooked ham, salt, pep- 
per, half a teaspoonful of chopped onion, a grat- 
ing of nutmeg and two tablespoonfuls of cream. 
Fill the cucumbers with this mixture, put them 
into a baking-pan, add one cupful of stock and a 
wineglassful of white wine; bake in the oven 
until the cucumbers are tender, basting often ; 
put the cucumbers on a hot dish, pour over the 
liquor from the pan and serve. 

No. 306. Cucumbers Fried. 25c. 

Pare and cut lengthwise three large cucumbers 
in slices about half an inch thick, soak them in 
ice water one hour, then wipe each piece dry, 
sprinkle with salt and pepper, dredge with flour 
or com meal, and fry in one tablespoonful of 
butter on both sides until brown. 

No. 307, Egg Plant Broiled. 17c. 

Peel and cut into thin slices one large ^'g plant, 
soak in salted ice water half an hour, drain them, 
and press them half an hour between two plates 
to squeeze out the juice, dip them in one table- 
spoonful of olive oil, dust with salt and pepper and 
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broil five minutes on each side, serve on a hot dish 
with a Maitre d*Hotel<5auce No. 220 poured over. 

No. 308. Egg Plant Farcied. 55c. 

Select three very small egg plants, peel and cut 
them in two lengthwise, scoop out the inside and 
fill them with the following mixture : Put half 
a cupful of bread crumbs and half a cupful of 
stock into a saucepan, boil gently fifteen minutes, 
then add half a cupful of cold chopped chicken, 
veal or lamb, mix thoroughly, add one teaspoon- 
ful of butter, salt, pepper, a dash of nutmeg and 
one egg. Fill the egg plants, put them into a 
baking dish and add one cupful of stock and if 
you like half a cupful of white wine ; bake an 
hour, basting often, put the egg plants on a hot 
dish, sprinkle bread crumbs and bits of butter on 
the top of the farcie and brown. Add one even 
tablespoonful of butter and one of flour to the 
liquor in the pan and when boiling add two table- 
spoonfuls of sherry, pour around the egg plants 
and serve. 

No. 309. Egg Plant Fried. 20c. 

Prepare like Recipe No. 307 and dip the slices 
in beaten egg, dust with salt and pepper, roll 
them in fine bread crumbs and fry in hot lard 
until a golden brown, or roll them in flour and 
fry them until brown on both sides in butter, in 
a frying-pan. 
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No. 310. Egg Plant Scalloped. i8c. 

Cut one large plant in two and boil until the 
inside is soft, then scrape it all out, season with 
pepper and salt, add one tablespoonful of butter; 
now put it in a shallow baking dish, sprinkle with 
crumbs and bits of butter and brown in the oven. 

No. 311. Farina Croquettes, i 8c. 

Boil six tablespoonfuls of farina in two cupfuls 
of milk until it thickens, take from the fire, add 
salt, pepper, a dash of cayenne, a grating of nut- 
meg, one teaspoonful of chopped parsley and the 
beaten yolks of two eggs ; when cold form into 
croquettes, dip in beaten ^gg, then in fine bread 
crumbs and fry in hot fat. 

No. 312. Green Corn Baked. 15c. 

Cut the corn from six ears, add one tablespoon- 
ful of butter, one teaspoonful of sugar, salt, pep- 
per and two cupfuls of rich milk ; put in a bak- 
ing-pan and bake twenty minutes, then sprinkle 
with bread crumbs and bits of butter and bake 
ten minutes longer; serve in the dish. 

No. 313. Green Corn Fritters. 15c. 

Cut each row in six ears of corn, press out the 
pulp with the back of the knife, which will give 
you about two cupfuls of pulp, add one cupful 
of milk, the beaten yolks of two eggs, salt and 
pepper ; now sift one teaspoonful of baking pow- 
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der with one cupful of flour and add slowly; 
then add the whites of the eggs, well beaten, 
mix thoroughly and drop by the spoonful into 
very hot fat ; when a light brown, skim out care- 
fully, drain and serve at once. 

No. 314. Green Peas in Bread Cases. 40CV 

Boil one quart of fresh peas or one can of peas 
in boiling salted water about half an hour, drain 
and cool ; put one cupful of milk into a double 
boiler, when hot add the beaten yolks of three 
eggs, cook a moment but do not let it curdle, 
then add salt, pepper, one teaspoonful of butter 
and the peas; fill hot Bread Cases No. 141 with 
the mixture and serve at once. 

No. 315. Green Peas Francaise. 43c. 

Shell one peck of green peas and put them into 
a saucepan with two or three sprigs of parsley, 
two of mint, one slice of onion, salt, pepper, half 
a teaspoonful of sugar, and two cupfuls of boiling 
water; boil half an hour, then skim out the pars- 
ley, mint and onion ; mix one teaspoonful of. but- 
ter with one of flour, add to the peas and when 
boiling serve. 

No. 316. Green Peas with Lettuce. 30c. 

Shell half a peck of peas and put them into a 
saucepan, add one cupful of boiling water, quar- 
ter of a teaspoonful of salt, half a teaspoonful of 
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sugar, a sprig of parsley and one of mint; boil 
twenty minutes, then add one head of shredded 
lettuce and one teaspoohful of butter; stir thor- 
oughly and add one egg beaten with two table- 
spoonfuls of cream, remove the mint and parsley 
and serve at once. 

No. 317. PuR^E OF Green Peas. 42c. 

Shell one peck of green peas and boil them 
with a little ham and two or three pieces of 
onion, when soft press through a sieve, return to 
the saucepan and add one tablespoonful of but- 
ter, half a teaspoonful of sugar, salt and pepper, 
put them through a colander and serve. 

No. 318. Green Peppers Farcied, {a) 35c. 

Select six large green peppers, cut off the 
stems and a small piece from the top of each one, 
and scoop out the inside with a teaspoon ; mix 
one cupful of chicken, lamb, or veal, with half a 
cupful of chopped ham, half a cupful of boiled rice 
or bread crumbs, half a cupful of cream, one tea- 
spoonful of butter, one of chopped parsley, one 
of onion juice, and salt ; if the peppers are very 
old scald them before filling. Fill the peppers 
with this mixture, sprinkle bread crumbs and bits 
of butter over the top, lay them in a baking-pan, 
put one tablespoonful of butter and half a cupful 
of stock or water in the pan, bake half an hour. 
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basting often; serve with Brown Sauce No. 199, 
or Madeira Sauce No. 219. 

No. 319. Green Peppers Farcied, {b) i8c. 

Prepare the peppers as above, substituting two 
cupfuls of sausage meat for the above mixture. 

No. 320. Hominy or Rice Croquettes. 15c. 

Mix two cupfuls of cold boiled hominy or rice 
with one tablespoonful of hot cream, the beaten 
yolks of two eggs, half a teaspoonful of salt and 
one of sugar, mix thoroughly ; when very cold 
form into croquettes, dip in beaten eggs, then in 
bread crumbs and fry in hot lard. You may add 
half a cupful of cold chicken and a little parsley 
chopped fine. 

No. 321. Jerusalem Artichokes. i8c. 

Peel one quart of Jerusalem artichokes, boil 
them in plenty of salted water until tender, about 
an hour. Drain and pour over them a Bechamel 
Sauce No. 198 or Cream Sauce No. 207, or cut 
them in inch pieces after they are boiled and dip 
them in the following mixture and fry in hot fat: 
Mix one cupful of flour, one &g^ and a little salt 
with half a cupful of lukewarm water; when 
smooth add one teaspoonful of butter. 

ft 

No. 322. Lentils Boiled. 15c. 
Boil one quart of lentils in boiling salted water 



182 THE LITTLE EPICURE, 

an hour or more, then drain them and add one 
tablespoonful of butter, salt, pepper, a grating 
of nutmeg and one tablespoonful of chopped pars- 
ley ; when boiling add the yolk of one tgg beaten 
with one tablespoonful of cold water. Serve at 
once. 

No. 323. Lettuce Braised. 25c. 

Wash six lettuce hearts, pour boiling salted 
water over them, put them into cold water for a 
moment, take them out and drain well. Put three 
very small thin slices of salt pork into a saucepan, 
add a few slices of onion and carrot, two or three 
sprigs of parsley, pepper, salt and a grating of 
nutmeg; cook a moment, then put in the lettuce 
and add about one cupful of stock, cover the 
saucepan with buttered paper and simmer gently 
two hours. Serve with Madeira Sauce No. 219. 

No. 324. Lima Beans. 25c. 

Boil one quart of Lima beans in salted water 
until tender, about half an hour, drain them and 
return to the saucepan, add one tablespoonful of 
butter, salt, pepper and a grating of nutmeg; mix 
the yolk of one Qgg with one tablespoonful of 
water, add the juice of half a lemon and one tea- 
spoonful of chopped parsley, mix and add to the 
beans and serve at once. 

No. 325. Mushrooms a lItalienne. 80c. 

Wash and peel one pound of very fresh mush- 
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rooms, select six of the largest and chop the 
small ones fine. Put one tablespoonful of butter 
and one of oil into a saucepan, when hot put in 
the large mushrooms and cook them about six 
minutes, add salt and pepper, put them on six 
pieces of buttered toast and keep them warm ; 
throw the chopped mushrooms into the saucepan, 
stew five or six minutes, then add one table- 
spoonful of chopped parsley and the juice of one 
lemon ; pour this around the mushrooms and serve. 

No. 326. Mushrooms Baked. 75c. 

Wash and peel one pound of fresh mushrooms, 
lay them on six slices of well buttered toast, put 
a bit of butter on each mushroom, add salt and 
pepper, put them in a covered baking-pan, put 
on the cover and heap hot ashes on top of it and 
stand on the hearth close to the fire for twenty 
minutes. 

No. 327. Mushrooms Broiled. 75c. 

Wash and peel one pound of large mushrooms, 
dry them and cut off the stalks, baste them with 
melted butter, dust with salt and pepper and let 
them stand half an hour ; then place them on a 
wire broiler carefully and broil over a clear fire, 
first on one side and then on the other, about fif- 
teen minutes. Take them from the broiler, put 
on squares of buttered toast, pour over a Maitre 
d'Hotel Sauce No. 220 and serve. 
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No. 328. Mushrooms en Coquille. 45c. 

Cream one tablespoonful of butter and add one 
tablespoonful of flour, when hot add half a cup- 
ful of stock or the liquor from the canned mush, 
rooms, season with salt and pepper and when 
boiling add half a cupful of rich cream ; now add 
one teaspoonful of lemon juice, a grating of nut- 
meg, salt, pepper and a dash of cayenne ; if you 
use fresh mushrooms wash and peel half a pound 
and cut them into slices and cook them fifteen 
minutes; if canned mushrooms use one can, cut 
them in halves and only boil up once. Fill 
coquille dishes and sprinkle with bread crumbs, 
or fill vol-au-vents of Plain Puff Paste No. 503, or 
paper cases with the mushrooms ; serve at once. 

No. 329. Mushrooms Farcied. 90c. 

Wash and peel a pound of fresh mushrooms, 
pick out six very large ones, chop the rest very 
fine and add a tablespoonful of fine bread crumbs, 
two truffles chopped fine, salt and pepper; stuff 
the large ones with this mixture. Put one table- 
spoonful of butter in a frying-pan, lay the stuffed 
mushrooms carefully in the butter with the re- 
maining mixture and fry twenty minutes. Cut 
round pieces of bread and toast them, lay the 
mushrooms on the toast stuffed side down ; add a 
cupful of cream to the sauce in the pan, pour over 
the mushrooms and serve at once. . 
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No. 330. Mushrooms Fried. 8oc. 

Wash and peel one pound of fresh mushrooms, 
plunge them into boiling water to which you 
have added salt and the juice of half a lemon, 
drain them and fry in one large tablespoonful of 
butter about three minutes on each side; now 
add the juice of half a lemon, one teaspoonful of 
chopped parsley, salt and pepper. Put mush- 
rooms on round pieces of toast, pour over the 
sauce and serve at once. 

No. 331. Mushrooms au Gratin. 8oc. 

Wash and peel one pound of fresh mushrooms, 
select six of the largest and chop the rest ; put an 
even tablespoonful of butter into the saucepan 
with one teaspoonful of chopped onion, simmer 
gently, then add the chopped mushrooms, two 
tablespoonfuls of bread crumbs which have been 
soaked in stock, salt, pepper, a grating of nutmeg 
and one tablespoonful of tomato catsup. Fill 
the large mushrooms with this mixture, sprinkle 
bread crumbs and bits of butter over the top and 
bake in the oven until brown ; serve on toast with 
Brown Sauce No. 199, to which you have added 
a wineglassful of sherry. 

No. 332. Oyster Plant Boiled. 15c. 

Scrape three bunches of oyster plant and put 
it into one quart of cold water; mix with two 
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tablespoonfuls of vinegar as soon as you have 
scraped it. Put a little flour into a saucepan and 
add slowly one quart of boiling water and one 
teaspoonful of vinegar, plunge in the oyster plant 
and boil about an hour, drain on a hot dish, and 
serve with Cream Sauce No. 207. 

No. 333. Oyster Plant Fried. 20c. 

Boil as above, then cut in two-inch pieces and 
dip them in a batter made of one cupful of flour, 
half a cupful of water, one teaspoonful of butter, 
a little salt, and one beaten &gg] stir the mixture 
until smooth, then dip the oyster plant in it and 
fry in hot lard until a light brown ; serve at once. 

No. 334. Potato Balls, ioc. 

Boil eight potatoes with their jackets on until 
tender, but not soft, drain and skin them and 
scoop them out in round balls ; put the balls into 
a frying basket and dip in hot fat, and fry until a 
golden brown, dust them with salt and pepper 
and serve. 

No. 335. Potato Croquettes. 15c. 

To two-thirds of a cupful of hot boiled pota- 
toes put through a sieve add one tablespoonful 
of butter, salt, pepper, a dash of cayenne, two or 
three drops of onion juice, a slight seasoning of 
celery salt, and one teaspoonful of chopped pars- 
ley ; mix and beat thoroughly, adding one table- 
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spoonful of cream, and when slightly cold add 
the yolk of one egg, when cold make into cro- 
quettes, dip in ^gg, then in bread crumbs, and fry 
in hot fat. 

No. 336. Potatoes Farcied, {a) 23c. 

Wash and peel six large potatoes, cut them in 
two lengthwise and scoop out the inside, leaving 
the shell a quarter of an inch thick. Mix two 
cups of raw or cooked beef chopped fine with 
one tablespoonful of butter, one of tomato cat- 
sup, one teaspoonful of chopped parsley, one of 
onion juice, add salt and pepper. Fill the pota- 
toes with this mixture, sprinkle bread crumbs 
and bits of butter over the top, put them in the 
baking-pan, put one tablespoonful of butter and 
one of hot water in the pan, baste the potatoes 
with this and bake half an hour. 

No. 337. Potatoes Farcied, {b) 12c. 

Prepare potatoes as for No. 336, stufifing them 
with two cupfuls of sausage meat and bake them 
half an hour. 

No. 338. Potatoes Hashed a la 
Delmonico. 15c. 

Pare six raw potatoes and cut them into very 
small pieces like dice, soak them in ice water 
half an hour, drain, and put them into a buttered 
dish, add salt, pepper and one cup of cream or 
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milk, sprinkle with bits of butter and bake three- 
quarters of an hour; serve in the baking dish. 

No. 339. Potatoes Holland aise Sauce. 12c. 

Peel six new potatoes and put them in cold 
water with a little salt, boil until tender, drain 
off the water and pour over them two table- 
spoonfuls of melted butter; put them on the 
back of the stove and when they have absorbed 
the butter by' shaking them gently, serve on a 
hot dish with a Hollandaise Sauce {a) No. 214. 

No. 340; Potatoes with Maitre 
D*HoTEL Sauce. 5c. 

Put six large potatoes into cold salted water 
and boil until tender, then peel them and cut them 
into thin round slices ; lay them in a hot dish and 
pour over them a Maitre d'Hotel Sauce No. 220. 

No. 341. Potatoes Parisienne. 8c. 

Peel eight potatoes and scoop them out in lit- 
tle round balls with a cutter. Put them in cold 
salted water and when hot boil them five min- 
utes, drain, and put them in a frying-pan with 
one tablespoonful of hot butter, stir until they 
have absorbed all the butter, then put them in 
the oven until a light brown ; sprinkle chopped 
parsley over them and serve at once. 

No. 342. Potatoes with Parsley. 15c. 

Boil six potatoes in their skins, when cold peel 
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and cut them into thin slices, put them in a 
saucepan and cover with one cupful of stock, add 
salt and pepper to taste ; when boiling add one 
teaspoonful of flour moistened with a little of the 
broth and one tablespoonful of chopped parsley ; 
beat the yolk of one egg and add half a cupful of 
cream, add this to the potatoes, and when hot 
serve. 

No. 343. Potato Puffs. 15c. 

Add to two cupfuls of mashed potatoes one 
tablespoonful of melted butter, beat until smooth, 
then add half a cupful of cream and the beaten 
yolks of two eggs; add salt and pepper, and stir 
in carefully the beaten whites of the eggs, fill 
buttered custard cups with the mixture and 
brown in a quick oven ; turn out of the cups on 
to a hot dish and serve with a Cream Sauce No. 
207, or Bechamel Sauce No. 198, at once. 

No. 344. Potatoes Scalloped, ioc. 

Put two tablespoonfuls of butter into a sauce- 
pan with one of flour, one slice of onion, one of 
carrot, one sprig of. parsley, salt and pepper, 
when hot add one cupful of hot milk, simmer five 
minutes, then strain; put three cupfuls of cold 
boiled potatoes sliced into a baking dish, pour 
over the sauce, sprinkle bread crumbs over the 
top with bits of butter, and bake in the oven 
twenty minutes. 
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No. 345. Rice Cakes Toasted, ioc. 

Boil one cupful of rice until tender, press in a 
buttered dish, and put it in the ice box with a 
weight upon it. The next day cut the rice in slices 
half an inch thick, grease the broiler and broil the 
slices a delicate brown ; add the juice of one sour 
orange, pepper and salt to one tablespoonful of 
butter ; mix and pour over the toasted slices and 
serve at once. 

No. 346. Rice Casserole. 12c. 

Wash one cupful of rice, put it into a saucepan 
with one cupful of chicken broth, boil slowly 
until rice is tender, add hot water if necessary ; 
now add one teaspoonful of salt, one beaten egg 
and two or three tablespoonfuls of cream ; butter 
a ring mould, dip it in cold milk, press the hot 
rice into the mould, when perfectly cold turn out 
the mould on a plate. Fill the cavity with 
Creamed Chicken No. 153, brush the rice casse- 
role with beaten eggs, brown in the oven and 
serve with Mushroom Sauce No. 222 poured 
around it. 

No. 347. Rice and Mushroom Cro- 
quettes. 25c. 

Put quarter of a pound of fresh mushrooms 
into a saucepan, add a small piece of carrot, a 
slice of onion, two or three sticks of celery and a 
sprig of parsley, cover with water and boil until 
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the mushrooms are tender, take out the mush- 
rooms, chop them fine and strain the liquor ; boil 
half a cupful of rice iu the liquor until the rice is 
done, drain out the rice, mix with the mush- 
rooms, add a little butter, salt and pepper, and 
form into croquettes. When cold dip in beaten 
egg, then in crumbs, and fry in hot fat. 

No. 348. Rice Pilaff. 20c. 

Boil half a can of tomatoes until it is reduced 
to half a cupful, strain and put it in a saucepan and 
add one cupful of bouillon and one cupful of un- 
cooked rice ; boil until the rice is tender, about 
twenty minutes, then add two teaspoonfuls of 
butter, salt and paprika, stir and cook for a mo- 
ment, then put in a mould and serve hot. 

No. 349. Spinach with Cream. 45c. 

Wash in several waters one peck of spinach, 
drain carefully and boil in well salted water 
twenty minutes, drain very dry and chop very 
fine ; mix one tablespoonful of butter and one of 
flour in a saucepan and add salt, nutmeg, half a 
teaspoonful of sugar and one cupful of cream, 
when boiling mix thoroughly with the spinach 
and serve on six square pieces of bread fried in 
butter. 

No. 350. String Beans, isc. 

Cut one quart of beans into inch pieces, add 
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boiling water enough to cover and half a tea- 
spoonful of salt; when the beans are tender, 
drain and add one tablespoonful of butter, salt, 
pepper, one teaspoonful of chopped parsley and 
the juice of half a lemon and serve on a hot dish. 

No. 351. Sweet Potato Croquettes. 20c. 

Boil eight sweet potatoes and mash them, add 
one tablespoonful of butter, salt, pepper, half a 
teaspoonful of sugar, one tablespoonful of cream 
and the yolks of two eggs, mix and when very 
cold form into croquettes, dip in beaten eggs, 
then in bread crumbs and fry in hot fat ; serve 
with Velout^ Sauce No. 235. 

No. 352. Sweet Potatoes Glazed. 14c. 

Cut eight boiled sweet potatoes into slices; put 
into a baking-pan one tablespoonful of butter, 
one teaspoonful of sugar, and half a teaspoonful 
of salt, add the potatoes and pour over them one 
cupful of strong stock, stew uncovered until the 
stock is reduced to a glaze ; then skim out the 
potatoes, put them on a hot dish and serve. 

No. 353. Sweet Potatoes Scalloped, ioc. 

Put three cupfuls of cold boiled potatoes sliced 
thin into a shallow baking dish, sprinkle with 
pepper and salt, mix one tablespoonful of butter 
with half a cupful of boiling water, pour a quar- 
ter of this liquid over the potatoes, and put the 
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dish in the oven and bake half an hour; pour 
more of the butter over every ten minutes until 
you have used it all ; serve in the dish, hot. 

No. 354. Tomatoes Broiled, ioc. 

Slice six tomatoes half an inch thick, but do 
not peel them, dip them in one tablespoonful of 
oil or melted butter, sprinkle with pepper and 
salt, and broil them eight minutes on each side ; 
serve them with bits of butter sprinkled over 
them ; you may add one teaspoonful of chopped 
parsley if you like. 

No. 355. Tomatoes Farcied with 
Chicken. 32c. 

Cut the tops from six large firm tomatoes but 
do not peel them, scoop out the inside and mix 
it with one cupful of chicken chopped fine, half a 
cup of bread crumbs, one tablespoonful of butter, 
one of cream, add salt and pepper and one tea- 
spoonful of chopped parsley ; dust the inside of 
the tomato shells with salt and pepper, fill them 
with the mixture, sprinkle dried bread crumbs 
over the top, pour over them one tablespoonful 
of melted butter and bake them half an hour. 

No. 356. Tomatoes Farcied with 

Game. 28c. 

Prepare the tomatoes after Recipe No. 355, 
and stuff them with one cupful of game chopped 
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fine, mixed with one cupful of boiled rice and one 
tablespoonful of the game gravy or butter, season 
with salt, pepper and one teaspoonful of curry 
powder. 

No. 357. Tomatoes Farcied with Green 

Corn. 12c. 

Prepare the tomatoes after Recipe No. 355, 
stuff them with the inside mixed with one cupful 
of grated green corn, half a cupful of bread crumbs, 
one tablespoonful of butter, one of cream and 
one teaspoonful of sugar. 

No. 358. Tomatoes Farcied with 
Mushrooms. 40c. 

Prepare the tomatoes after Recipe No. 355 and 
stuff them with one cupful of chopped mush- 
rooms, half a cupful of chopped chicken, half a 
cupful of bread crumbs, one tablespoonful of 
melted butter, one of cream, salt and pepper and 
one truffle chopped fine. 

No. 359. Tomatoes Fried, ioc. 

Slice them as above, sprinkle with salt, pepper 
and powdered sugar, dip them in fine Indian meal 
and fry on both sides in two tablespoonfuls of 
butter until a golden brown. 

No. 360. Tomatoes Scalloped, ioc. 
Peel six large tomatoes and cut them in small 
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slices, put a layer in the bottom of a baking-dish, 
then a layer of bread crumbs sprinkled with salt 
and pepper, then a layer of tomatoes and crumbs ; 
sprinkle the top with bits of butter and bake half 
an hour. 
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No. 361. Game Farcie. 8c. 

Chop the liver of the birds very fine, add one 
even tablespoonful of butter, salt, pepper, a grat- 
ing of nutmeg, a bunch of chopped thyme, one 
teaspoonful of chopped chives and the white of 
2in egg, mix all thoroughly ; stuff the birds with 
this or spread on six oblong pieces of toast. 

No. 362. Game Sauce. 12c. 

Put one tablespoonful of chopped bacon into a 
saucepan with one shallot and one teaspoonful of 
parsley chopped very fine, when hot add one and 
a half cupfuls of stock, one small bay leaf, the 
livers of the birds chopped fine, one even table- 
spoonful of butter, salt and pepper. Boil ten 
minutes ; now add two tablespoonfuls of chopped 
mushrooms and one tablespoonful of bread 
crumbs; boil five minutes more, pour this around 
the birds and serve. 

No. 363. Ducks, Canvas Backs, 
Broiled. $5.25. 

Season from September Ut to Ma/reh Ist. 
Singe, draw and wipe with a damp cloth three 



GAME. 147 

ducks, split them down the back, flatten them 
with a cleaver, dip them in two tablespoonfuls of 
olive oil or melted butter seasoned with salt and 
pepper, and broil them over a clear fire from fif- 
teen to twenty minutes; serve with Maitre 
d'Hotel Sauce No. 220 or Game Sauce No. 362 
poured over. 

No. 364. Canvas Backs Roasted. $5.35. 

Clean three ducks, leaving on the heads, 
sprinkle lightly with salt inside, and throw in 
four cranberries and a piece of onion, put the 
head in the neck opening, truss the legs and 
wings, spread the breasts thin with butter, dust 
with pepper and salt; add one tablespoonful of 
water to the pan, and roast in a hot oven from 
eighteen to twenty-five minutes, and serve with 
currant jelly. 

No. 365. Redhead Ducks Broiled or 

Roasted. $3.75. 

Follow Recipe No. 363 or 364, using two 
ducks. 

No. 366. Ruddy Ducks or Butter Balls 
Broiled or Roasted. $3.75. 

Follow Recipe No. 363 or 364, using six ducks, 
as they are very small, and one should be served 
to each person. 
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No. 367. Blue Bills, Broad Bills and 
Whistlers Broiled or Roasted. $3.00. 

Follow Recipe No. 363 or 364, using six ducks. 

No. 368. Teal Ducks Broiled or 
Roasted. $2.70. 

Follow Recipe No. 363 or 364, using six ducks. 

No. 369. Mallard or Black Ducks 
Broiled or Roasted. $1.90 

Follow Recipe No. 363 or 364, using three 
ducks. 

No. 370. Duck Salmi. $1.50. 

Cut two cold slightly cooked ducks into small 
pieces; put two cupfuls of stock or duck gravy 
into a saucepan, add one sprig of parsley, one of 
thyme, two cloves, four peppercorns and the 
duck, boil twenty minutes ; now add a grating of 
lemon-peel, one tablespoonful of butter mixed 
with one of flour, and when boiling add one glass- 
ful of Madeira ; add six button onions and six 
mushrooms cut into small pieces and fried in but- 
ter, and six stoned olives ; serve hot. 

No. 371. Grouse Broiled. $1.55. 

Season August lat to January 1st. 

Singe, draw and wipe two grouse, split them 
down the back, have the breasts larded or roll 
them in one tablespoonful of oil or melted butter 
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well seasoned with salt and pepper, broil from fif- 
teen to twenty minutes; put a small lump of 
butter on each breast and serve on squares of fried 
hominy with currant jelly ; if the birds are not 
very tender steam them half an hour before broil- 
ing them. 

No. 372. Grouse Roasted. $1.60. 

Singe, draw and wipe two grouse, then truss 
them with the legs standing up. If they are not 
very young, throw two or three oysters in each 
bird and steam half an hour before roasting. 
You may have the breasts larded, or you may 
spread them with butter; put a small piece of 
toast wet in sherry inside, or a little piece of 
butter instead ; dust inside and out with salt and 
pepper, and if they are larded sprinkle a few bits 
of melted butter over them when half done ; roast 
them in a quick oven from twenty to thirty min- 
utes, basting often with a very little hot water ; 
pour the gravy from the dish over them, spread 
them with Bread Sauce No. 200 and serve with 
currant jelly. 

No. 373. Grouse Salmi. $1.70. 

Cut into pieces two cold slightly cooked 
grouse ; put into a saucepan one even tablespoon- 
ful of butter, with half an onion, half a carrot, a 
sprig of thyme, one bay leaf and six pepper- 
corns ; fry a moment, then add one cupful of 
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stock, half a cupful of mushroom liquor, two 
tablespoonfuls of sherry, a grating of lemon peel 
and a grating of nutmeg; when hot add the 
grouse and cook fifteen or twenty minutes, 
thicken slightly with flour and add six mush- 
rooms and two truffles cut into small pieces ; 
serve on six pieces of fried bread. 

No. 374. Hare or Rabbit Baked English 

Style. 84c. 

Season from September Ist to Janua/ry let. 
Clean two fat young rabbits, remove the galls 
and liver ; soak two cupfuls of bread crumbs in half 
a cupful of milk or cream, add half a cupful of 
chopped mushrooms, the livers chopped fine, salt, 
pepper and juice and grated rind of one lemon ; 
fill the rabbits with this dressing, sew them up 
and rub them all over with a lemon cut in two, 
squeeze the rest of the juice over them and let 
them stand an hour; now put them in a baking- 
pan and pour over them one cupful of cream, 
bake three-quarters of an hour; when done put 
on a hot dish, pour over the cream and serve with 
Piquante Sauce No. 228 in a boat. 

No. 375. Hare or Rabbit Filets. 70c. 

Cut one hare or two rabbits into six filets and 
put them into a saucepan with one tablespoonful 
of butter, half an onion, one bay leaf, two sprigs 
of parsley, two of thyme and two cloves; fry fif- 
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teen minutes, then add one tablespoonful of flour 
moistened with one cupful of stock, season with 
salt, pepper, two drops of Tobasco sauce and a 
wineglassful of claret, if you like; stew half an 
hour, or until the filets are tender ; then put them 
on a hot dish, add one tablespoonful of lemon 
juice to the liquor in the saucepan, when boiling 
strain over the filets and serve hot. 

No. 376. Hare or Rabbit Ragout. 80c. 

Qean and cut two rabbits into small pieces, 
cook fifteen minutes with three or four slices of 
bacon, add salt, pepper, and a grating of nutmeg; 
now add one tablespoonful of flour moistened in 
half a cupful of water, two cloves, three pepper- 
corns, one bay leaf, one bunch of thyme, one cup- 
ful of stock, and half a cupful of claret ; boil 
three-quarters of an hour and add six button 
onions, which have been browned in butter, and 
six mushrooms cut in pieces ; boil five minutes 
and serve the rabbits on a hot dish with the sauce 
poured over. 

No. 377. Hare or Rabbit Roasted. 70c. 

Clean and skin one hare or two small rabbits : 
.mix one glassful of white or red wine with one 
lemon and one onion cut in slices, one branch of 
thyme and two cloves ; rub them all over the 
hare and let it stand five or six hours in the mix- 
ture ; now tie on the breast thin slices of salt 
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pork, put it in a baking-pan, dust with pepper 
and salt and pour over the wine mixture and 
bake three-quarters of an hour, basting often. 

No. 378. Partridge, Prairie Chicken or 
Pheasant Broiled. $2.30 or $3.55. 

, Season August 1st to January 1st. 

Follow Recipe No. 371, using three partridges 
or prairie chickens and two pheasants. 

No. 379. Partridge, Prairie Chicken or 
Pheasant Deviled. $2.35 or $3.60. 

Singe, draw and wipe three partridges or prairie 
chickens, or two pheasants ; split them down the 
back, flatten them and broil fifteen minutes, now 
roll them in one tablespoonful of melted butter, 
to which you have added one tablespoonful of 
chopped parsley, the juice of one lemon, salt and 
pepper; then sprinkle the birds delicately with 
mustard, roll them in very fine bread crumbs and 
bake in a brisk oven ten minutes. 

No. 380. Partridge or Prairie Chicken 

Fried. $2.33. 

Skin and cut the legs and wings from three 
birds, roll the breasts until quite flat; fry them in 
butter until brown on both sides, then put them 
on a hot dish, add half a cupful of hot water to 
the butter and thicken with a little flour, add 
pepper and salt and when boiling strain and pour 
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around the partridges. You will use quarter of 
a pound of butter. 

No. 381. Partridge or Prairie Chicken 

Roasted. $2.35. 

Follow Recipe No. 372, using three partridges 
or prairie chickens. 

No. 382. Partridge Filets with Mush- 
rooms AND Truffles. $2.65. 

Remove the breasts from three partridges; 
chop the rest of the meat very fine with three 
truffles and three mushrooms, put this into a 
saucepan with one tablespoonful of butter, add 
half a cupful of consomm^ or stock; when boil- 
ing add salt, pepper, a dash of cayenne, a dash of 
nutmeg, and enough bread crumbs to make it 
thick, stand away until cold ; split the breasts 
of the partridges in two, lengthwise, put a layer 
of the mixture between, tie them together again, 
spread with butter, dust with pepper and salt, 
cover them with buttered paper and bake half an 
hour. Serve on a hot dish with a Truffled Mush- 
room Sauce No. 234, and also serve with Stewed 
Celery No. 303. 

No. 383. Partridge Roasted with Cream 

Sauce. $2.50. 

Prepare and truss three fine birds, tie on thin 
slices of bacon around the breasts, put them in a 
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baking-pan, add one tablespoonful of butter to the 
pan, with salt and pepper, baste frequently until 
they are brown ; now pour two cupfuls of cream 
over them and sprinkle them with fried bread 
crumbs; when done place them on a hot dish 
and pour the gravy around them and serve ^t 
once. 

No. 384. Partridge or Grouse 

TiMBALES. $1.00. 

Follow recipe for Chicken Timbales No. 160, 
using the white meat of two partridges or one 
grouse. 

No. 385. Pigeons with Fresh Mush- 
rooms. 90c. 

Clean three pigeons and stuff them with one 
cupful of bread crumbs mixed with one table- 
spoonful of suet chopped fine, one beaten egg^ 
salt and pepper; sew up the pigeons, dust them 
with salt and pepper and put them into a sauce- 
pan with one bay leaf, two or three peppercorns 
and enough water to cover them ; stew until ten- 
der, about an hour; now take the pigeons out, 
cut them in halves and put them on a dish ; 
brown one tablespoonful of flour with one even 
tablespoonful of butter, add two cupfuls of the 
broth strained and half a pound of fresh mush- 
rooms cut in pieces ; boil ten minutes, pour over 
the pigeons and serve. 
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No. 386. Plover Broiled. $1.25. 

Season from September let to Mcty Ist. 
Singe, draw and wipe thoroughly with a damp 
cloth six birds, split the backs without separating 
and break the leg bones, skin the heads and tuck 
the bills. in the breasts ; lard them, or you may tie 
thin slices of bacon around them, dip them in oil 
or melted butter seasoned with pepper and salt, 
and broil them over a brisk fire eight to fifteen 
minutes, basting often, sprinkle with bits of but- 
ter and serve on fried bread or toast. 

No. 387. Plover Roasted. $1.30. 

Clean six birdsj put the heads under the wings, 
tie on thin slices of bacon or spread with butter, 
dust with pepper and salt, baste frequently and 
roast from ten to twenty minutes, and serve with 
Game Farcie No. 361 on toast. 

No. 388. Quails Broiled. $1.75. 

Season from November Ist to Janua/ry 1st. 

Follow Recipe No. 386, using six birds, cook 
from twelve to twenty minutes and serve with 
Game Farcie No. 361, on toast. 

No. 389. Quails Roasted. $1.85. 

Singe, draw and wipe thoroughly six birds, 
truss them, tie a slice of bacon on each one, put 
them in a baking-pan with a little boiling water, 
cover the pan and set it on the top of the range 



156 THE LITTLE EPICURE. 

for ten minutes, then remove the bacon and spread 
them with a little butter, dust with pepper and 
salt ; put them in the oven and roast from ten to 
fifteen minutes, basting often ; serve with bread 
sauce on each breast and on buttered toast. 

No. 390. Quails Stewed. $2.00. 

Clean six quails, dust them with salt and pep- 
per, brown them on each side in two tablespoon- 
fuls of butter, then cover them with stock, about 
two cupfuls, add half an onion, one tablespoonful 
of parsley chopped fine and two tablespoonfuls 
of strained tomato juice ; stew slowly until 
tender, about half an hour, then put the quails 
on a hot dish ; strain the liquor and add half a 
can of mushrooms and one tablespoonful of flour 
moistened with a little of the broth; boil ten 
minutes, then add a wineglassful of sherry or 
claret; put the quails on toast, pour over the 
sauce and serve. 

No. 391. Quails v^ith Truffles. $2.25. 

Clean and split open six quails, fry the livers 
with a piece of pork for a few moments, then 
pound them, adding salt, pepper, a grating of 
nutmeg, one truffle chopped fine and one table- 
spoonful of soaked bread crumbs; stuff the quails 
with this, sew them up, tie on the top of each a 
slice of bacon, put them in a baking-pan and add 
half a cupful of stock and half a cupful of white 
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wine; bake half an hour, basting often, remove 
the bacon and put the quails on a hot dish ; skim 
and strain the gravy in the pan, add six truffles 
cut in slices, pour over the quails and serve. 

No. 392. Reed Birds Fried. $1.55. 

Clean twelve reed birds, fry them in one table- 
spoonful of butter about five minutes, turning 
often; add salt, pepper, quarter of a cupful of 
stock and juice of half a lemon; boil a moment, 
then put the birds on toast, pour the liquor over 
them and serve. 

No. 393. Reed Birds Roasted. $1.65. 

Clean and wipe twelve birds, cut off the feet 
and wings, skin the heads, tie a thin piece of 
bacon on each bird, dust with salt and pepper and 
put them on a skewer and roast before a clear fire 
from eight to twelve minutes, or lay them in a 
baking-pan and bake in a hot oven from ten to 
fifteen minutes, basting often ; when done remove 
the bacon, dust with bits of butter and serve on 
hot buttered toast with the gravy poured over. 

No. 394. Reed Birds Roasted in Sweet 

Potatoes. $1.70. 

Select twelve large sweet potatoes, cut them 
in two lengthwise, scoop out the inside ; butter 
and dust with salt and pepper twelve birds, put 
one in each half of a potato and bake twenty 
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minutes, basting often with melted butter; put a 
little boiling water in the pan so the potatoes will 
not stick. 

No. 395. Snipe Broiled. $1.30. 

Seas&nfrom September lat to May let. 
Follow Recipe No. 386, using six birds and 
broil from ten to fifteen minutes. 

No. 396. Snipe Roasted. $1.35. 

Follow Recipe No. 387, using six birds and 
roasting from ten to twenty minutes. 

No. 397. Squabs Broiled. $1.55. 

Season September Ist to May Ut. 
Follow Recipe No. 386, using six birds, and 
broil from eight to ten minutes. 

No. 398. Squabs Roasted. $1.60. 

Clean six birds and rub them with onion, put a 
small piece of bacon on each and spread them 
very thin with butter, dust with pepper and salt, 
and roast from fifteen to twenty minutes, basting 
often ; serve on squares of fried hominy. 

No. 399. Woodcock Broiled. $3.50. 

Sea^son August 16th to Janua/ry l%t. 
Follow Recipe No. 386, using six birds, and 
broil from eight to ten minutes. 

No. 400. Woodcock Roasted. $3.60. 

Singe, draw afid wipe with a damp towel six 
birds, skin the heads, stick them under the wings. 
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spread the breasts thin with butter, dust with 
pepper and salt, and roast from ten to twenty 
minutes, basting often. 

No. 401. Squirrels Stewed. 70c. 

Skin two large grey squirrels, clean and cut up 
in small pieces ; put the squirrels into a large 
saucepan, add quarter of a pound of salt pork cut 
into small pieces, two sprigs of parsley, half an 
onion sliced, pepper, salt, and enough water to 
cover ; boil ten minutes, then add six ears of corn 
cut from the cob and stew until the squirrels are 
tender, then add three large tomatoes which have 
been pared and sliced thin ; boil twenty minutes, 
then add one even teaspoonful of butter and one 
of flour rubbed together, simmer ten minutes, 
then serve in a hot dish. 

No. 402. Venison Chops or Steaks 

Broiled. 68c. 

Season from August 15th to November 1st. 

Pare and flatten six nice steaks three-quarters 
of an inch thick, roll them in one tablespoonful 
of oil or melted butter seasoned with salt and 
pepper, and a slight grating of nutmeg, broil 
them ten minutes, turning often, and serve on a 
very hot dish ; pour over them one tablespoonful 
of butter, one of currant jelly and one of Madeira, 
sherry or Port. 



160 THE LITTLE EPICURE, 

No. 403. Venison Chops or Steaks 

Fried {a), 65c. 

Select six nice chops; mix one tablespoonful 
of flour with half a cupful of milk, add one table- 
spoonful of onion chopped fine, quarter of a tea- 
spoonful of mixed spices, salt and pepper; dip 
the chops in this mixture. and fry in two table- 
spoonfuls of butter until brown on both sides. 

No. 404. Venison Chops or Steaks 

Fried {by 70c. 

Put six chops into a pickle made pi one onion 
and one carrot fried in a little butter, then add 
one pint of vinegar, one of water, two bay leaves, 
two sprigs of thyme, three of parsley, a clove of 
garlic, four cloves and five peppercorns; soak the 
venison twenty-four hours, then drain, and fry in 
two tablespoonfuls of butter until done on both 
sides, serve on a hot dish with Brown Sauce No. 
199 or Piquante Sauce No. 228. 

No. 405. Venison Roasted. $1.55. 

Trim and lard a five-pound leg or saddle of 
venison, dust with salt and pepper and sprinkle 
it with bits of butter, put it in a baking-pan on 
the top of some slices of carrot and onion, and 
bake it in a brisk oven three-quarters of an hour, 
basting constantly; put it on a hot dish and serve 
with currant jelly and Madeira Sauce No. 219. 
You may soak this in a pickle as in No. 404. 
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SALADS. 
No. 406. Butter Dressing. 17c. 

Beat slightly the yolk of one egg and add one 
cupful of soft butter, beating constantly ; mix 
one teaspoonful each of mustard and salt with 
one tablespoonful of vinegar, add this to the 
dressing and stir in quickly the white of the egg 
beaten to a froth. Serve at once. 

No. 407. French Dressing. 12c. 

Put six saltspoonfuls of salt ip the center of a 
bowl, heap into a mound and cover with pepper, 
then sprinkle with cayenne pepper, add one tea- 
spoonful of onion juice, six tablespoonfuls of oil 
and one and a half tablespoonfuls of vinegar; 
now add a piece of ice the size of an Ggg, stir the 
ice around with a fork ten minutes, remove the 
ice and beat the dressing until it is as thick as 
cream. Serve at once. 

No. 408. Mayonnaise Dressing. 25c. 

Put the yolk of a cold fresh egg into a bowl ; 
add drop by drop cold olive oil until you have 
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used a large cupful, stirring constantly in the same 
direction with a silver fork. Mix one even tea- 
spoonful of salt .with one saltspoonful of red pep- 
per, one tablespoonful of vinegar and one table- 
spoonful of lemon juice, adding if you wish half 
a teaspoonful each of mustard and onion juice, 
stir until the salt is dissolved ; add this to the 
dressing, a few drops at a time, stirring constantly ; 
if this makes the dressing too thin add more oil 
to make it quite thick when finished. 

No. 409. Apple Salad. 12c. 

Mix two cupfuls of tart apples and one cupful 
of celery, both cut into dice, add the juice of half 
a lemon to keep them from turning dark ; pour 
over them a French Dressing No. 407 and serve 
on lettuce leaves. 

No. 410. Artichoke Salad, {a) $1.50. 

Chop rather fine the fonds of four cold boiled 
French artichokes and six truffles ; mix the yolks 
of six hard boiled eggs with five tablespoonfuls 
of oil, one of vinegar, one teaspoonful of mustard, 
salt, pepper and cayenne ; arrange the chopped ar- 
tichokes and truffles in a salad bowl, surround with 
artichoke leaves, pour over the tgg dressing and 
garnish with the whites of the eggs cut into rings. 

No. 411. Artichoke Salad, {b) 65c. 

Wash one can of French artichokes in cold 
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i 
water, drain and soak them in vinegar one hour, 

drain again and sprinkle over them one table- 
spoonful of chopped parsley with a few drops of 
onion juice; cover with Bearnaise Sauce No. 196 
and serve ice cold. 

No. 412. Asparagus Salad. 30c. 

Put three bunches of cold boiled asparagus on 
a dish, pour over this a French Dressing No. 407 
and serve very cold. 

No. 413. Aspic Jelly for Salads. 58c. 

Put one quart of consomm^ in a saucepan with 
two cloves, four peppercorns, a bit of mace and a 
piece of lemon peel ; boil down to one pint and 
add one tablespoonful of Worcestershire sauce 
and two tablespoonfuls of Madeira or sherry; 
clear with the white and mashed shell of an egg 
mixed with a little cold water, pour into a ring- 
shaped mould and put on the ice ; if it does not 
harden heat it and add quarter of a boxful of gela- 
tine dissolved in half a cupful of warm water, 
mould and put on ice again. To make this in 
layers have for the first layer one tablespoonful 
of capers, for the second four truffles, and for the 
third two hard boiled eggs cut in rings ; pour a 
little of the jelly mixture into the mould and 
harden, then sprinkle in the capers, allowing each 
layer of jelly to harden, so as to form distinct 
layers. 



/ 
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No. 414. Baked Beans Salad. 15c. 

Put two cupfuls of cold baked beans on a bed 
of endive or lettuce and surround with one cupful 
of celery cut fine, then sprinkle one tablespoonful 
of capers over the beans and one teaspoonful of 
chopped chives over the celery. Pour over all a 
French Dressing No. 407 and serve. 

No. 415. Beet Salad. 28c. 

Peel while warm six boiled red beets, cut off 
the stem end and scoop out the center, leaving 
the wall half an inch thick, soak them in vinegar 
two hours; chop together one cucumber, one 
bunch of celery, two or three sprigs of parsley 
and half a cupful of the beet, add pepper and salt ; 
drain the beets and fill with this, lay them on a 
bed of water-cress and pour over French Dressing 
No. 407. 

No. 416. Cabbage Salad. 12c. 

Put half a cup of milk or cream into a double 
boiler, thicken with one teaspoonful of flour 
moistened with one tablespoonful of milk, stir in 
the beaten yolks of three eggs and cook until 
thick; mix in a saucepan two tablespoonfuls of 
vinegar with salt and a dash of red and white 
pepper, heat and stir into the egg mixture; when 
cold mix with three cupfuls of chopped cabbage. 
Set on ice one hour before serving. 
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No. 417. Cabbage and Celery Salad. 20c. 

Mix one and a half cupfuls of chopped cabbage 
with one and a half cupfuls of sliced celery, add 
one teaspoonful of chopped chives, two drops of 
Tobasco sauce or one tablespoonful of tomato 
sauce; pour over this a French Dressing No. 407 
and serve on a bed of lettuce or water-cress. 

No. 418. Cauliflower Salad. 15c. 

Cut into small pieces one cold boiled cauli- 
flower, cover with Mayonnaise No. 408 or French 
Dressing No. 407. 

No. 419. Celery Salad. 25c. 

Split the white stalks of five bunches of celery 
and cut them into half-inch pieces, making about 
three cupfuls ; mix thoroughly with a Mayonnaise 
Dressing No. 408 and serve on lettuce leaves. 

No. 420. Chicken Salad, soc. 

Mix one and a half cupfuls of cold boiled 
chicken cut into dice with one and a half cupfuls 
of celery cut into half-inch pieces, add one tea- 
spoonful of vinegar, one of lemon juice and half 
of onion juice, salt and cayenne, mix through 
the salad and let it stand half an hour ; make a 
Mayonnaise Dressing No. 408, mix half of it with 
the salad and put it in the salad bowl, round the 
top and spread with the rest of the dressing. 
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Garnish with capers, stoned olives, cold beets cut 
in fancy pieces and white celery leaves. 

No. 421. Crab Salad. 55c. 

Take the meat from six hard shell crabs which 
have been boiled in salted water containing half 
a cupful of vinegar, mix with Mayonnaise Dress- 
ing No. 408 and serve on a bed of lettuce. 

No. 422. Egg Salad. 30c. 

Arrange the white leaves of two heads of let- 
tuce in a salad bowl, cut six cold hard boiled eggs 
in two, remove the yolks and mash them into a 
paste with two tablespoonfuls of finely chopped 
chicken, veal, lamb or tongue, one teaspoonful of 
melted butter, two tablespoonfuls of cream, salt, 
pepper and a dash of cayenne ; make into twelve 
balls and pile in the center of the lettuce, cut the 
whites of the eggs into rings and lay them around 
the balls, pour over French Dressing No. 407, 
garnish with nasturstium blossoms and serve. 

No. 423. Grape Fruit. 25c. 

Skin two large grape fruit, remove the seeds 
and white skin and separate into quarters, pile 
them on a bed of lettuce and pour over French 
Dressing No. 407 or Mayonnaise Dressing No. 408. 

No. 424. Italian Salad. ^ 15c. 
Mix two cupfuls of cold boiled potatoes with 



SALADS. 167 

half a cupful of cold boiled beets cut into dice, 
three pickles and three anchovies cut into small 
pieces ; add a French Dressing No. 407 and serve 
in a ring of Aspic Jelly No. 413. 

No. 425. Japanese Fish Salad: 20c. 

Mix two cupfuls of cold boiled fish shredded 
with one cupful of cucumber pickles cut into 
slices ; add a French Dressing No. 407 and serve 
on lettuce. 

No. 426. Lettuce, Endive or Water- 
cress. IOC. 

Wash and drain until thoroughly dry two heads 
of lettuce, endive or water-cress, put it in a bowl 
and pour over a French Dressing No. 407 ; mix 
with a salad fork and spoon and serve at once. 

No. 427. Liver Salad. 20c. 

Mix one and a half cupfuls of cold cooked liver 
chopped not too fine with one and a half cupfuls 
of chopped celery or cabbage and a little celery 
salt, sprinkle with salt, cayenne and one table- 
spoonful of vinegar, and put it on ice for one 
hour, then mix it with a Mayonnaise Dressing No. 
408 and serve. 

No. 428. Lobster Salad. 80c. 

Mix three cupfuls of cold boiled lobster cut 
into rather small pieces, with half of a Mayonnaise 
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Dressing No. 408, and put it on a bed of lettuce ; 
dry in the oven and pound the coral of the lob- 
ster and mix it with the rest of the dressing, 
spread over the top and garnish with the small 
claws of the lobster. This is quite as good and 
much cheaper made of half celery and half 
lobster. 

No. 429. Macedoine Salad. 15c. 

Mix cold cooked potatoes, string beans, green 
peas, carrots, celery and beets. Have three cup- 
fuls in all, proportioned to suit the taste; mix 
with French Dressing No. 407 and serve in an 
Aspic Jelly No. 413 or on a bed of lettuce. 

No. 430. Potato Salad. 14c. 

Slice six cold boiled potatoes, mix with half of 
a Mayonnaise Dressing No. 408 and put them on 
a bed of lettuce; mix one tablespoonful of finely 
chopped cooked spinach with the remainder of 
the mayonnaise, spread over the top, garnish with 
two cold hard boiled eggs cut into rings and 
serve cold. 

No. 431. Potato Salad, German 

Style. 6c. 

Fry two slices of bacon, remove the bacon and 
cook in the fat two small onions sliced, add six 
cold boiled potatoes, salt and pepper, when 
heated through pour over one cupful of vinegar, 
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let it come to a boil and serve either ho.t or cold. 
No. 432. Spinach Salad. 25c. 

Boil and chop fine half a peck of spinacK, 
mould it in six claret glasses and stand away 
until cold ; prepare six leaves of lettuce, lay on 
each a square of cold boiled ham or tongue, turn 
out the mould of spinach on this and put on each a 
tablespoonful of French Dressing No. 407. 

No. 433. String Bean Salad, {a) 12c. 

String and boil whole in salted water one quart 
of green beans ; when done put them in a bowl 
and cover them with cold vinegar, spiced, if you 
like, for two hours, drain and serve whole with 
Mayonnaise Dressing No. 408 poured over them. 

No. 434. String Bean Salad, {b) i8c. 

String and cut into inch pieces one quart of 
green beans, boil until tender, drain and put them 
into cold water; mix one teaspoonful of chopped 
olives and one of chopped parsley with French 
Dressing No. 407, pour over the beans and serve. 

No. 435. Sweetbread Salad. $1.05. 

Boil one and a half pounds of sweetbreads 
twenty minutes, drain and cover them with cold 
water, when cold remove the skin and cut them 
in small pieces with a silver knife ; mix with 
Butter Dressing No. 406, serve on a bed of let- 
tuce and garnish with celery leaves. 
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No. 436. Tomato Jelly Salad, ioc. 

Boil half a can of tomatoes fifteen minutes with 
two cloves, one bay leaf, salt, pepper and a dash of 
cayenne; dissolve quarter of a box of gelatine in 
one cupful of warm water ; mix with the tomatoes, 
strain through a flannel bag into a ring mould 
and put on ice until cold. Fill the center with a 
Celery Salad No. 419. 

No. 437. Tomatoes Stuffed with Salad. 

Take six firm ripe tomatoes, pour boiling water 
over them and skin them ; put them on ice until 
they are ice cold, then cut off the stem end, 
scrape out the inside and fill with any of the fol- 
lowing mixtures, putting a teaspoonful of the 
dressing on the top : 

I. With Celery. 25c. 

Mix two cupfuls of celery cut in dice with a 
Mayonnaise Dressing No. 408. Serve on a bed of 
lettuce. 

2. With Water-cress. 20c. 

Chop one bunch of water-cress and mix with 
one small chopped fresh or pickled cucumber and 
a French Dressing No. 407. Serve on a bed of 
water-cress. 

3. With Cabbage. i8c. 
Mix two cupfuls of chopped cabbage with one 
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teaspoonful of chopped olives and a Mayonnaise 
Dressing No. 408. Serve on a bed of lettuce 
leaves. 

No. 438. Violet Salad. 90c. 

Chop fine one heart of celery, two sprigs of 
parsley and six leaves of chives; add the petals 
of two dozen violets and one tablespoonful of 
white or red wine and mix with a French Dress- 
ing No. 407 ; arrange in a salad bowl two heads 
of bleached endive or chicory and pour over the 
dressing, then sprinkle over one dozen stemmed 
violets and serve. 

No. 439. Walnut Salad. 35c. 

Pour boiling water over the meats of. thirty 
fresh English walnuts, drain and remove the skin 
and soak an hour in a cupful of white wine; 
arrange on a bed of water-cress, pour over a 
French Dressing No. 407 and serve. 



EGGS AND CHEESE. 
No. 440. Anchovy Eggs. 22c. 

Remove the shells from six hard-boiled eggs, 
cut them into halves and take out the yolks, rub 
them smooth with one tablespoonful of melted 
butter, one of anchovy paste, one of chopped 
ham and a dash of cayenne ; fill the whites with 
this mixture, press the halves together and serve 
cold on a bed of water-cress, or with a hot Caper 
Sauce No. 201. 

No. 441. Eggs Curried with Green 

Peas. 12c. 

Cut six hard-boiled eggs into quarters length- 
wise, place them around a Pur^e of Green Peas 
No. 317 and pour over them a Curry Sauce No. 21 1. 

No. 442. Egg Croquettes. 23c. 

Cut six hard-boiled eggs into halves, mash the 
yolks smooth with one tablespoonful of melted 
butter, half a cupful of finely chopped ham, one 
teaspoonful of chopped parsley, half a teaspoon- 
ful of onion juice, salt, pepper and a dash of 
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cayenne; fill the whites with this mixture, dip 
the edges in beaten egg so they will stick, and 
press the corresponding halves together, roll them 
in beaten egg, then in fine bread crumbs, then in 
egg and crumbs again, and fry them in hot fat. 
Serve with HoUandaise Sauce {a) No. 214. 

No. 443. Eggs au Gratin. 14c. 

Cut six hard-boiled eggs in two and rub the 
yolks smooth with one tablespoonful of melted 
butter, add salt, pepper, a dash of cayenne and 
one teaspoonful of onion juice; fill the whites 
with the mixture, put them in a shallow baking 
dish, small end down, pour over Cream Sauce 
No. 207, sprinkle one tablespoonful of grated 
cheese over the top and brown in the oven. 

No. 444. Eggs with Parsley. 12c. 

Cut six hard-boiled eggs in rings, put them on 
a hot dish, sprinkle them with one tablespoonful 
of chopped parsley and pour over a Velout^ 
Sauce No. 235. 

No. 445. Eggs on Toast. 20c. 

Boil one cupful of milk and add one table- 
spoonful of butter and one of arrowroot rubbed 
to a smooth paste ; then add the whites of six 
eggs chopped fine, salt and pepper. Cut six slices 
of bread into round pieces, toast and cover them 
with the mixture, press the yolks through a 
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colander, sprinkle a layer on the top and serve at 

once. 
No. 446. Eggs with Tomato Sauce. 12c. 

Cut six hard-boiled eggs into quarters length- j 

wise, put them on a hot dish and cover them with 
a Tomato Sauce No. 233. 

No. 447. Omelet. 15c. 

Beat the yolks of six eggs with two even table- \ 

spoonfuls of flour, half a cupful of milk and half 
a teaspoonful of salt, add the six whites beaten 
very stiff, fry in butter, fold over and serve. 

No. 448. Omelet with Cheese. 17c. 

Follow Recipe No. 447, and add two table- 
spoonfuls of grated cheese just before cooking. . 

No. 449. Omelet with Chicken 
Livers. 20c. 

Boil three chicken livers until tender, cut them 
in pieces about half an inch long ; brown one \ 

tablespoonful of butter and one of flour, add half 
a cupful of the liquor in which the livers were 
boiled and the pieces of liver. Follow Recipe 
No. 447, pour them in the middle of the omelet, | 

fold it over and serve. 

No. 450. Omelet with Kidneys. 30c. 
Skin and slice five sheep kidneys, cook them 
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fifteen minutes with one tablespoonful of butter, 
salt and pepper, then add half a cupful of stock, 
one tablespoonful of flour, one of vinegar and one 
of chopped parsley, when boiling let it simmer 
till you have made a plain omelet. Recipe No. 447 ; 
pour in the kidneys, fold it over them and serve. 

No. 451. Cheese Deviled. 14c. 

Grate half a pound of rich cheese and add one 
large tablespoonful of butter; cream together 
with the hand until very light, then add half a 
wineglassful of vinegar, a dash of cayenne, one 
teaspoonful of sugar and half a teaspoonful of 
Worcestershire sauce; beat until very light and 
spread on hot buttered toast or crackers and serve 
with salads. 

No. 452. Cheese Souffle. 17c. 

Put the yolks of three eggs in a saucepan, add 
salt, pepper and two tablespoonfuls of flour, beat 
well and add two cupfuls of milk and one cupful 
of grated cheese; boil five minutes, stirring con- 
stantly. Put it on the back of the range while 
you grease souffle dishes or paper cases, beat the 
whites very stiff and add them gradually to the 
cheese mixture. Fill the cases two-thirds full 
and bake in the oven until they are well risen 
and a light brown. 

No. 453. Cheese Sticks. 8c. 

Add one teaspoonful of baking powder to one 
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cupful of flour, sift thoroughly and add one 

tablespoonful of melted butter, half a cupful of 

grated cheese and a little salt, now add just 

enough milk to make a stiff dough, roll out very 

thin, cut into narrow strips and roll them in j 

grated cheese; braid the sticks together and 

bake on brown paper until a light brown. ^ 

No. 454. Cream Cheese and Confiture. 70c. 

Confiture Bar le Due is an imported dainty 
which is served with cream cheese and toasted 
biscuit. It is a seedless currant or gooseberry 
preserve and is put up in both the red and white 
varieties; it costs at retail forty-five cents a glass 
and one glass is the right amount for six persons. 

No. 455. Parmesan Crackers. 5c. 

Spread 12 zepherette crackers with butter and 
then sprinkle them with one tablespoonfuj of Par- I 

mesan cheese mixed with a saltspoonfui of mus- 
tard and a dash of cayenne, put them in the oven 
until they are a light brown ; serve hot with salads. ^ 

No. 456. Parmesan Straws. 6c. 

Mix half a cupful of flour with one tablespoon- 
ful of Parmesan cheese, add a saltspoonfui of 
salt, a dash of cayenne, the beaten yolks of two *^ 

eggs and enough milk to make a stiff dough, roll 
it very thin, cut it into narrow strips, put them 
on greased paper and bake ten minutes or until a 
light brown. 



DESSERTS. 

No. 457. Apple Charlotte. 15c. 

Peel, core and quarter six medium-sized apples, 
put them in a saucepan with one teaspoonful of 
butter and half a cupful of powdered sugar; add 
the juice and grated peel of one lemon, cover and 
cook until the apples are tender, take them from 
the fire and set away to cool. Now line a but- 
tered mould with very thin slices of bread which 
have been dipped slightly in melted butter, 
sprinkle with powdered sugar and fill the mould 
with the stewed apples and cover with the bread ; 
put the mould in a pan and bake three-quarters 
of an hour, or until the bread is brown ; turn out on 
a hot dish and serve with Whipped Cream Sauce 
No. 527, flavored with one tablespoonful of sherry 
if you like. 

No. 458. Apple Pudding Steamed. 8c. 

Cut six apples into small pieces and fill a bak- 
ing-dish half full, sprinkle sugar and a little cinna- 
mon over the apples; make a baking powder bis- 
cuit crust, add a little sugar to the batter, spread a 
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thin crust over the apples, put the dish on top of 
the stove, cover the crust and steam three- 
quarters of an hour, then turn it out on a dish 
and serve with Plain Sauce No. 521. 

No. 459. Bananas Baked. 14c. 

Select six fine bananas, peel one strip from each 
one and bake them half an hour; sprinkle them 
with the juice of one lemon and one tablespoonful 
of powdered sugar, and serve them in their skins. 

No. 460. Bavarian Cream. 24c. 

Soak quarter of a box of gelatine in quarter 
of a cupful of cold water one hour, then dissolve 
over boiling water. Put two cupfuls of milk into 
a double boiler, when boiling add half a cupful of 
sugar and stir in the beaten yolks of two eggs 
and the dissolved gelatine ; take from the fire 
and stir until cold, then add one tablespoonful of 
vanilla, a dash of salt and one cupful of cream 
whipped very stiff, add more sugar if necessary ; 
mix thoroughly, put it in a mould, and set it on 
ice for three hours ; serve with one pint can of 
pineapple or one of brandy peaches poured around. 

No. 461. Almond Bavarian Cream. 35c. 

Follow Recipe No. 460, adding one cupful of 
almonds blanched, browned in the oven and 
pounded fine, and one teaspoonful of bitter 
almond instead of the vanilla. 
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No. 462. Chocolate Bavarian Cream. 30c. 

Follow Recipe No. 460, adding half a cupful of 
grated chocolate or cocoa to the hot milk. 

No. 463. Coffee Bavarian Cream. 22c. 

Follow Recipe No. 460, adding half a cupful of 
very strong coffee to the custard and leave out 
the vanilla. 

No. 464. Macaroon Bavarian Cream. 35c. 

Follow Recipe No. 460, adding one cupful of 
macaroons pounded fine when you mould it. 
Line the mould with macaroons if you like. 

No. 465. Beignets Souffles. i8c. 

Put an even tablespoonful of butter into a 
saucepan with six tablespoon fuls of water, when 
beginning to boil stir in carefully four table- 
spoonfuls of flour ; cook about five minutes, stir- 
ring constantly, then take from the fire and add 
one by one four eggs and one teaspoonful of va- 
nilla, stir quickly until well mixed, then drop by 
the teaspoonful into very hot lard, fry a very 
light brown, drain them on a napkin, roll in pow- 
dered sugar and serve at once with Soft Sauce 
No. 523. 

No. 466. Bread and Apple Pudding. 25c. 

Cut four slices of stale bread into triangular 
pieces and soak them in milk half an hour ; butter 
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a pudding dish and put in a layer of the bread 
without squeezing ; peel and slice six apples and 
wash and seed a cupful of raisins; put a layer of 
apples over the bread, then a layer of raisins^ 
sprinkle with sugar and a little grated lemon 
peel, then another layer of apples and raisins and 
sugar as before and finfsh with a layer of bread 
on the top. Pour over this three beaten eggs 
mixed with three cupfuls of milk and a little salt; 
bake until the custard is set, about half an hour^ 
and serve hot with a Vanilla Sauce No. 525. 

No. 467. Bread Timbales. ioc. 

Butter six timbale moulds or cups, line them 
with bread crumbs, then a layer of currants, 
raisins or preserved fruit; mix two beaten eggs, 
with two tablespoonfuls of sugar and two cupfuls 
of milk, fill the moulds or cups with the mixture,, 
stand them in a panful of boiling water and bake 
fifteen minutes. Serve hot with Hard Sauce No. 
519, or cold with Whipped Cream Sauce No. 527,. 
flavored with vanilla. 

No. 468. Cake Timbales. 12c. 

Follow Recipe No. 467, using stale sponge 
cake or lady fingers cut in very small pieces, and 
chopped candied fruit instead of the raisins, etc. ; 
also substitute one tablespoonful of maraschino 
instead of the vanilla in the sauce. 
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No. 469. COCOANUT TiMBALES. I4C. 

Follow "Recipe No. 467, using dried cocoanut 
instead of the fruit, and use one tablespoonful of 
brandy instead of vanilla in the sauce. 

No. 470. Charlotte Russe. 35c. 

Whip one pint of cream very stiff, add half a 
cupful of powdered sugar, one teaspoonful of 
brandy, one of sherry, one of vanilla and the 
whites of three eggs beaten very stiff. Line a 
mould with lady fingers or sponge cake, fill with 
the mixture and set in a cold place an hour. 

No. 471. Charlotte Russe with Maca- 
roons. 45c. 

Follow Recipe No. 470, adding quarter of a 
pound of macaroons finely powdered. 

No. 472. Charlotte Russe with Straw- 
berries. 45c. 

Follow Recipe No. 470, leaving out the flavor- 
ing and adding two cupfuls of strawberries, whole 
or mashed. 

No. 473. Candied Cherry Pudding. 30c. 

Slice quarter of a pound of candied cherries, line 
a mould with thin buttered paper and put in a layer 
of the cherries, pressing them against the mould ; 
now put in a layer of lady fingers or thin slices of 
sponge cake ; mix four beaten eggs with one 
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heaping tablespoon ful of sugar, one and a half 
cupfuls of milk or cream, and flavor with one tea- 
spoonful of vanilla or anything that you prefer. 
Strain this custard into the mould, put the mould 
into a pan of boiling water about half the depth 
of the mould, cover and steam three-quarters of 
an hour; turn from the mould, remove the paper 
and serve either hot or cold with Whipped Cream 
Sauce No. 527. 

No. 474. Cherry Tapioca. i8c. 

Cover one cupful of pearl tapioca with two cup- 
fuls of cold water, let it stand until all the water 
is absorbed ; now put the tapioca into a double 
boiler, add the juice from one pint can of cher- 
ries and cook slowly about half an hour, then stir 
in the cherries, turn into a mould, and when very 
cold turn into a glass dish and serve with 
Whipped Cream Sauce No. 527. 

No. 475. Chocolate and Almond 

Pudding. 28c. 

Mix one even tablespoonful of butter with 
half a cupful of flour, half a cupful of grated 
chocolate and half a cupful of milk, stir until 
boiling and quite thick, turn out on a dish to 
cool ; beat the yolks of five eggs with a large half- 
cupful of sugar for half an hour and add one 
cupful of blanched almonds chopped very fine; 
add this, a spoonful at a time, to the cold paste, 
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stirring constantly, now add the whites of the 
five eggs beaten very stiff. Fill a greased mould, 
close very tight and boil or steam one hour. 
Serve hot with Hard Sauce No. 519. 

No. 476. Chocolate Sponge Pudding. 15c. 

Beat the yolks of three eggs with one cupful 
of sugar until very light, add three tablespoon- 
fuls of cream or milk and two tablespoonfuls of 
chocolate or cocoa, mix thoroughly; sift two 
teaspoonfuls of baking powder with one cupful 
of flour and beat into the mixture until smooth, 
then add the whites of the eggs beaten very stiff, 
put the pudding into a greased mould and steam 
twenty minutes. Serve with Cream Brandy 
Sauce No. 514. 

No. 477. Circassian Pudding. 15c. 

Boil six tablespoonfuls of bread crumbs in two 
cupfuls of milk, then add the yolks of three eggs 
beaten with six tablespoonfuls of sugar and one 
teaspoonful of butter; take from the fire and stir 
in slowly the well beaten whites of the eggs, add 
one teaspoonful of vanilla and a grating of nut- 
meg, when cold put it in a dish and bake a 
light brown; serve hot with Foam Sauce No. 516. 

No. 478. Farina Puffs. 15c. 

Put two cupfuls of milk into a double boiler 
and add six even tablespoonfuls of farina, stir 
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until it thickens, then add half a teaspoonful of 
salt, one teaspoonful of vanilla, half a cupful of 
sugar and the beaten yolks of four eggs ; take 
from the fire and stir in the well beaten whites of 
the eggs, put this into six cups and stand them 
in a quick oven ten minutes to brown. Serve 
hot with Chocolate Sauce No. 513. 

No. 479. Fruit Salad. 87c. 

Slice two oranges and prepare one grape fruit 
by removing the pulp from the inner skin and 
the seeds; put them in a bowl with a third of 
a can of imported brandied cherries and the 
same of Wiesbaden strawberries; mix daintily 
and add a tablespoonful of arrack or rum and one 
of maraschino ; put on ice until needed and serve 
very cold. Various fresh fruits may be used in 
their season, but this is intended to suit the 
limited resources of winter. 

No. 480. Fruit Pudding. 14c. 

Mix one tablespqonful of butter with two 
beaten eggs and half a cupful of milk, add one 
large teaspoonful of baking powder sifted with 
one and a half cupfuls of flour; put two cupfuls 
of any kind of fruit, either fresh or canned, in a 
baking dish, pour the batter over the pudding 
and bake half an hour. Serve hot with Plain 
Sauce No. 521. 
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No. 48 1. Fruit Snow Balls. 15c. 

Take about two cupfuls of bread dough, add 
half a cupful of butter, mix in one cupful of cur- 
rants and raisins or any kind of fruit, form the 
dough into six small balls, steam them half an 
hour, roll them in powdered sugar and serve hot 
with Whipped Cream Sauce No. 527. 

No. 482. French Puffs. 9c. 

Mix two cupfuls of milk with one large even 
cupful of flour, add a quarter of a teaspoonful of 
salt, one tablespoonful of melted butter and two 
eggs slightly beaten ; stir thoroughly and pour it 
into small buttered pans and bake half an hour. 
Serve with Orange Sauce No. 520 or Hard Sauce 
No. 519. 

No. 483. Graham Pudding. ii;c. 

Mix one cupful of molasses with one of milk, 
one tablespoonful of butter, one teaspoonful of 
cinnamon, half a teaspoonful of cloves, one cup- 
ful of chopped and seeded raisins and one beaten 
egg J i^ow add one teaspoonful of soda dissolved 
in one tablespoonful of hot water and one and a 
half cupfuls of graham flour ; put it in a pudding 
dish and steam three hours, turn out on a hot 
dish and serve with Sherry Sauce No. 524. 

No. 484. Lemon Cream. 25c. 

Beat the yolks of four eggs with four table- 
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spoonfuls of sugar, add the juice and grated rind 
of one lemon and two tablespoonfuls of hot 
water, simmer gently until it thickens ; take from 
the fire and stir in the whites of the eggs well 
beaten with two tablespoonfuls of sugar, line a 
dish with lady fingers, pour over the custard, 
cover with a meringue and serve cold. 

No. 485. Omelet Souffle. 20c. 

Beat the yolks of four eggs with three-quarters 
of a cupful of sugar ten minutes, beat the whites 
of nine eggs very stiff and mix with the yolks 
and sugar, put this in a buttered pan and bake in 
a moderate oven twelve minutes, sprinkle with 
powdered sugar and serve immediately. 

No. 486. Omelet with Rum. 26c. 

Follow Recipe No. 485, pour over it half a cup- 
ful of rum and set it on fire just as you put it 
on the table. 

No. 487. Omelet with Fruit. 20c. 

Make a Plain Omelet No. 447 and before fold- 
ing spread it with preserved fruit or jelly, fold 
and sprinkle with powdered sugar and serve. 

No. 488. Peach or Pineapple Pudding. 22c. 

Boil half a cupful of milk with one tablespoon- 
ful of butter, stir in quickly one cupful of flour, 
beat thoroughly and take from the fire and add 
the yolks of three eggs and half a cupful of pow- 
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dered sugar, beat again, then stir in the whites of 
the eggs beaten stiff; butter a mould, pour in a 
layer of the mixture half an inch thick, then a 
layer of canned pineapple or peaches, then an- 
other layer of the mixture and repeat until the 
mould is filled, having the mixture on top ; set the 
mould in a pan of hot water and bake in the oven 
one hour; serve hot with Foam Sauce No. 516. 

No. 489. Prune Pudding. 20c. 

Stew half a pound of prunes until soft, press 
them through a colander and add one cupful of 
powdered sugar and the whites of five eggs 
beaten very stiff, put it into a pudding dish and 
brown in the oven ; serve at once with Whipped 
Cream Sauce No. 527. 

No. 490. Rice Croquettes. 15c. 

Boil half a cupful of rice in two cupfuls of cold 
water ten minutes, drain off the water and add 
two cupfuls of milk; add a little grated orange 
and lemon peel, a dash of nutmeg, a little salt 
and three tablespoonfuls of sugar, boil about half 
an hour ; when perfectly cold form into cro- 
quettes, dip in beaten egg, then in fine bread 
crumbs and fry in hot fat until a light brown ; 
serve with a Fruit Sauce No. 518. 

No. 491. Rice Mould. 20c. 

Mix half a cupful of rice with two cupfuls of 
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cold milk, put it in a double boiler, add half a 
teaspoonful of salt and boil about an hour ; now 
put it in a mould and when perfectly cold turn 
out and spread with scraped maple sugar, about 
one cupful; pour one cupful of whipped cream 
around it and serve. 

No. 492. Rice Meringue. 15c. 

Cover half a cupful of rice with cold water and 
soak it three hours, drain and put it in a double 
boiler with two cupfuls of milk and a little salt, 
cook half an hour ; add the beaten yolks of three 
eggs mixed with half a cupful of granulated 
sugar, stir until it thickens, take from the fire, 
add a tiny piece of butter and one teaspoonful of 
vanilla. Put it into a baking dish, coyer with the 
whites of the eggs beaten very stiff and sweet- 
ened ; brown lightly in the oven and serve very 
cold. 

No. 493. Rice Pudding Supreme. 30c. 

Cut three figs and two tablespoonfuls of pre- 
served ginger into small pieces, cover them with 
half a cupful of sherry and soak them half an 
hour; dissolve half a box of gelatine in half a 
cupful of water, whip two cupfuls of cream very 
stiff and add one teaspoonful of vanilla; drain 
and dry the rice, add it to the cream, then add 
the fruit and the gelatine, stir thoroughly, turn 
it into a mould and put it on ice for two hours. 



DESSERTS. . 189 

Take from the mould and decorate it with thin 
slices of angelica and candied cherries and serve 
with Whipped Cream Sauce No. 527. 

No. 494. Rum TiMBALES. 15c. 

Add to a plain baked custard two tablespoon- 
fuls of rum and one tablespoonful of brandy be- 
fore baking and bake in small timbale cups. 

No. 495. Sponge Pudding. 14c. 

Put two cupfuls of milk into a double boiler, 
when boiling add half a cupful of flour and a 
quarter of a cupful of sugar mixed with a little 
cold milk ; stir until the mixture thickens, then 
take from the fire and let it stand a few minutes, 
then add the yolks of five eggs well beaten, stir 
thoroughly and add the whites of the eggs beaten 
stiff; turn into a buttered pudding dish and bake 
half an hour; serve at once with Sherry Sauce 
No. 524. 

No. 496. Snow Pudding. 25c. 

Dissolve a quarter of a box of gelatine in two 
cupfuls of warm water, when cold add half a cup- 
ful of sugar and the grated peel and juice of two 
lemons ; when it begins to harden add the whites 
of five eggs well beaten, beat thoroughly and 
turn it into a mould, when cold serve with a cus- 
tard made of the yolks of the eggs, two cupfuls 
of milk, sugar and flavoring to taste. 
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No. 497. Tapioca Meringue. 15c. 

Follow Recipe No. 492, using tapioca instead 
of the rice. 

No. 498. Wine Jelly. 30c. 

Soak half a box of gelatine in half a cupful 
of cold water an hour, add half a pound of cut 
sugar and two and a half cupfuls of boiling water, 
stir until the gelatine is dissolved ; now add the 
juice of one orange and one lemon, half a cupful 
of sherry, two tablespoonfuls of brandy and one 
tablespoonful of maraschino, add the beaten 
whites and crushed shell of two eggs. Put this 
on the stove until boiling, skim and strain into a 
mould and set on the ice three or four hours. 

No. 499. Wine Jelly Macedoine. 50c. 

Follow recipe for Wine Jelly No. 498, put a layer 
in the mould, sprinkle in a layer of almonds and 
English walnuts blanched, then a layer of jelly, 
then a layer of candied fruits chopped very fine, 
then a layer of jelly, then a layer of white grapes 
and finish with a layer of bananas ; cover the 
mould and let it stand four hours on ice. 

No. 500. Russian Jelly. 30c. 

Make a Wine Jelly No. 498, when almost set 
whip until frothy and put it in small moulds; 
serve with a Fruit Salad No. 479 poured around. 
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No. 501. Sago Jelly. 20c. 

Boil half a cupful of sago until clear and thick, 
adding one stick of cinnamon, a few pieces of 
citron shredded fine and half a cupful of almonds 
chopped very fine ; take from the fire and stir in 
half a cupful of red raspberry jelly, half a cupful 
of red currant jelly, and half a cupful of gran- 
ulated sugar, which has been browned slightly in 
the oven, and add one tablespoonful of sherry ; 
pour this into six moulds and set them on the 
ice, when very cold turn out on glass dishes and 
serve with Whipped Cream Sauce No. 527. 

No. 502. Strawberry Short Cakes. 50c. 

Make a rich baking powder crust, roll out as 
you would for biscuits, cut with a round cutter 
about the size of a coffee cup, bake, and when 
done split them open, spread them with butter and 
fill them with strawberries which have been cut 
in two, sprinkle with powdered sugar, put on the 
top crust and cover with berries, and sprinkle 
again with powdered sugar; pour around them 
one cupful of whipped cream slightly sweetened 
and flavored ; you will need two quarts of straw- 
berries for six persons. 

No. 503. Plain Puff Paste. 15c. 

Sift three cupfuls of flour and add one cupful 
of lard, crumble together, then add a large half- 
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cupful of ice water and roll out rather thin. Cut 
one large tablespoonful of butter into small 
pieces, roll them in flour and sprinkle them all 
over the paste; now fold the paste over from 
each end, turn it with the end towards you and 
roll out from you once, fold again and put it on ice 
until it is perfectly cold, when it is ready to use. 

No. 504. Apple Pie. 20c. 

Line a pie-tin with Plain Puff Paste No. 503 
and fill very full with sliced apples, sprinkle with 
sugar and bits of butter, dust with cinnamon or 
nutmeg and bake until the apples are soft ; cover 
with one cupful of whipped cream and serve hot. 

No. 505. Cream Pie. i6c. 

Cook in a double boiler a soft custard made 
of two cupfuls of milk, three-quarters of a cupful 
of sugar, the beaten yolks of two eggs and two 
table spoonfuls of corn-starch. Line a pie-tin with 
Plain Puff Paste No. 503 and bake it ; now spread 
in the custard, cover with meringue made from 
the whites of the eggs and half a cupful of pow- 
dered sugar, and serve very cold. 

No. 506. Chocolate Pie. i8c. 

Follow recipe for Cream Pie No. 505 and add 
to the custard two tablespoonfuls of grated 
chocolate or cocoa. 
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No. 507. Mince Pie. $1.35. 

Mix two cupfuls of chopped boiled beef with 
six cupfuls of chopped apples, and add about one 
and a half quarts of sweet cider, or enough to 
make it moist, or you may use one pint of boiled 
cider and one quart of hot water, one glassful of 
currant jelly, the grated rind and juice of two 
lemons and two oranges ; season with about two 
cupfuls of sugar, salt, pepper, cinnamon and 
cloves to taste ; add two pounds of seeded raisins 
and cook until boiling, then put into cans and 
when you use it add one tablespoonful of brandy 
and one of sherry to each pie. This amount will 
make six pies. 

No. 508. Pumpkin Pie. 12c. 

Stew a pumpkin until it is very dry and dark ; 
for one pie take one cupful of pumpkin, add one 
beaten egg, half a teaspoonful of cinnamon, quar- 
ter of a teaspoonful of ginger, a pinch of salt, half 
a cupful of brown sugar and two cupfuls of milk ; 
line a pie dish with Plain Puff Paste No. 503, fill 
with the mixture and bake in a moderate oven 
until it is brown over the top. 

No. 509. Raisin Pie. i6c. 

Mix one cupful of seeded raisins chopped fine 
with one cupful of cold water, one even table- 
spoonful of flour, one cupful of sugar and half a 
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lemon cut in thin slices ; line a pie dish with 
Plain Puff Paste No. 503, fill with this mixture, 
cover with the paste, cut in strips and bake. 

No. 510. Almond Macaroon Tarts. 3Sc. 

Make six vol-au-vents or tarts after recipe for 
Plain Puff Paste No. 503 ; bake them and fill with 
the following mixture : Put two cupfuls of milk 
into a double boiler, add three-quarters of a cup- 
ful of sugar, the beaten yolks of two eggs and 
three teaspoonfuls of corn-starch ; boil about five 
minutes, remove from the stove, stir in six maca- 
roons powdered fine and one teaspoonful of bit- 
ter almond. Fill the tarts and cover them with a 
meringue made of the whites of the eggs and half 
a cupful of powdered sugar, stick a quarter of a 
pound of blanched almonds into the meringue, 
brown delicately in the oven and serve cold. 

No. 511. Apple Custard Tarts. i8c. 

Mix one cupful of strained apple sauce with 
half a cupful of sugar and the juice of one lemon, 
add three eggs beaten slightly, some grated nut- 
meg and half a wineglassful of sherry; now add 
one teaspoonful of melted butter to half a cupful 
of milk, add one teaspoonful of cracker crumbs, 
mix this with the apples ; make six tarts of Plain 
Puff Paste No. 503 and fill with the mixture and 
bake in a moderate oven. 
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No. 512. Banana Sauce. 12c. 

Boil half a cupful of sugar with one cupful of 
water until it will spin a thread, then add three 
bananas cut in pieces and two tablespoonfuls of 
lemon juice, beat until the bananas are mashed to 
a jelly, when boiling take from the fire and stir in 
two eggs well beaten. 

No. 513. Chocolate Sauce. 9c. 

Boil one cupful of water with one of sugar, 
when boiling pour it over two tablespoonfuls of 
cocoa moistened with half a cupful of milk; add 
one teaspoonful of arrowroot dissolved in quarter 
of a cupful of water, boil for a moment, strain and 
add one teaspoonful of vanilla. 

No. 514. Cream Brandy Sauce. 17c. 

Boil one cupful of sugar with one of water 
until it will spin a thread, put the yolks of three 
eggs into a bowl, set the bowl in a jar of cracked 
ice, beat the eggs thoroughly, then add the boil- 
ing syrup slowly, stirring constantly until it is 
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thick ; now add two tablespoonfuls of brandy 
and half a cupful of whipped cream just before 
serving. 

No. 515. Egg Sauce. 12c. 

Beat the yolks of three eggs very light and add 
one cupful of sugar ; mix thoroughly and add the 
whites beaten to a stiff froth and two tablespoon- 
fuls of brandy or sherry and serve at once. 

No. 516. Foam Sauce, ioc. 

Beat the whites of three eggs to a stiff frothy 
add half a cupful of powdered sugar and flavor 
with vanilla, sherry, brandy or the juice of a 
lemon, add quickly one cupful of boiling water 
and serve at once. 

No. 517. Frozen Sauce. 24c. 

Cook one cupful of granulated sugar with one 
cupful of water until it spins a thread, add slowly 
to the whites of three eggs beaten stiff and beat 
until cold, now add the juice of one orange, one 
lemon and half a cupful of any kind of wine you 
prefer; put this into a small pail inside of a 
larger one packed with salt and ice and stir until 
frozen, and serve. 

No. 518. Fruit Sauce. 13c. 

Boil half a cupful of sugar with half a cupful 
of water five minutes, add half a can of apricots^ 
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peaches or any fruit that you may have ; when 
boiling press through a sieve and serve hot. 

No. 519. Hard Sauce. 12c. 

Cream two tablespoonfuls of butter and add 
one cupful of powdered sugar, beat constantly 
and add slowly one teaspoonful of vanilla, one 
tablespoonful of brandy and a grating of nutmeg. 

No. 520. Orange Sauce. 12c. 

Beat the whites of three eggs to a stiff froth, 
add half a cupful of powdered sugar and the 
juice of two oranges. Serve at once. 

No. 521. Plain Sauce. 8c. 

Cream half a cupful of powdered sugar with 
two tablespoonfuls of butter, add one cupful of 
boiling water and stir until it is creamy ; flavor to 
taste. 

No. 522. Pink Sauce with Straw- 
berries. 15c. 

Make a Hard Sauce No. 519, omit the flavor- 
ing and add mashed strawberries mixed with 
sugar until you have a nice pink, then serve with 
a row of whole berries around the sauce. 

No. 523. Soft Sauce. 15c. 

Cream two tablespoonfuls of butter with half a 
cupful of powdered sugar, stir in the well beaten 
yolks of three eggs, then add one even teaspoon- 
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ful of corn-starch, the grated rind and juice of 
one lemon, or two tablespoonfuls of brandy and 
half a cupful of boiling water ; serve at once. 

No. 524. Sherry Sauce. 7c. 

Cream one tablespoonful of butter and add one 
cupful of powdered sugar, stand over boiling 
water five minutes, then add a wineglassful of 
sherry and serve at once. 

No. 525. Vanilla Sauce. 12c. 

Beat one cupful of powdered sugar and half a 
cupful of butter to a cream, add one teaspoonful 
of vanilla and slowly one cupful of milk, stirring 
all the while; place the bowl in a basin of hot 
water, stir until the sauce is smooth and creamy. 
Serve at once. 

No. 526. White Sauce. 6c. 

Moisten one even tablespoonful of corn-starch 
with half a cupful of cold water, add one cupful 
of boiling water and half a cupful of powdered 
sugar; add this gradually to the well beaten 
whites of two eggs, beating constantly ; when cold 
add one tablespoonful of vanilla or two table- 
spoonfuls of sherry. 

No. 527. Whipped Cream Sauce. 15c. 

Whip one cupful of cream, add half a cupful of 
powdered sugar, the white of one egg beaten stiff 
and one teaspoonful of vanilla. 
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No. 528. Caf6 Mousse. 27c. 

Soak a third of a box of gelatine in half a 
cupful of water one hour, dissolve it over hot 
water and add one cupful of clear, strong cofiFee, 
strain and add three-quarters of a cupful of pow- 
dered sugar ; when cold add carefully and slowly 
two cupfuls of cream whipped very stiff. Beat 
until it begins to stiffen, then put it in a mould, 
cover with greased paper, put on the cover of the 
mould and pack it in salt and ice and let it stand 
two hours. 

No. 529. Chocolate Mousse. 30c. 

Follow Recipe No. 528, using one cupful of 
milk and half a cupful of chocolate or cocoa in- 
stead of the coffee. 

No. 530. Macaroon Mousse, soc. 

Follow Recipe No. 528, using three-quarters of 
a cupful of milk, one teaspoonful of bitter almond 
and one wineglassful of sherry instead of the 
coffee ; when ready to mould stir in one cupful of 
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macaroons pounded very fine, grease the mould 
and line it with niacaroons, stuff in between the 
macaroons candied cherries and fill with the 
mixture. 

No. 531. Orange Mousse. 37c. 

Follow Recipe No. 528, using three-quarters of 
a cupful of orange juice and the juice of one lemon 
instead of coffee, add more sugar if necessary. 

No. 532. Peach Mousse. 35c. 

Follow Recipe No. 528, using three-quarters of 
a cupful of milk 'and one teaspoonful of bitter 
almond instead of the coffee ; stir in two cupfuls 
of sliced peaches when you are ready to mould. 

No. 533. Pistachio Mousse. $1.65. 

Follow Recipe No. 528, using half a cupful 
of milk, one wineglassful of maraschino, one of 
kumel and one teaspoonful of vanilla, instead 
of the coffee ; add half a cupful of almonds and 
half a cupful of pistachio nuts blanched and 
shredded, color green with one tablespoonful of 
spinach which has been scalded and pounded to 
a paste, or use Burnet's coloring extract. Serve 
with one pint of iced champagne poured around it. 

No. 534. Rose Mousse. 60c. 

Follow Recipe No. 528, using one cupful of 
milk, one teaspoonful of vanilla and one of rose- 
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water instead of cofiFee, color a rose color with 
two or three drops of cochineal ; when ready 
to serve take from the mould and sprinkle over 
it one ounce of candied rose leaves. 

No. 535. Strawberry Mousse. 40c. 

Follow Recipe No. 528, using one cupful of 
strawberry juice instead of the coffee, and add 
half a cupful of sugar ; when ready to put in the 
mould stir in two cupfuls of whole strawberries. 

No. 536. Violet Mousse. 60c. 

Follow Recipe No. 528, using three-quarters of 
a cupful of milk, one tablespoonful of vanilla, one 
of violet flavoring and color lavender with Bur- 
nett's coloring extract ; when ready to serve take 
from the mould and sprinkle over it half an ounce 
of candied violets. 

No. 537. Vanilla Ice Cream. 35c. 

Put one pint of milk into a double boiler, add 
the yolks of three eggs slightly beaten and one 
cupful of powdered sugar ; boil about one minute, 
then add the whites of the eggs beaten, strain 
and flavor with one tablespoonful of vanilla or 
cook a vanilla bean in with the custard. Put it 
in the freezer and when half frozen add one large 
cupful of whipped cream and finish freezing. 

No. 538. Biscuits Glacis, ssc. 

Boil together one cupful of sugar and one of 
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water five minutes, add the well beaten yolks of 
six eggs, stir two minutes, take from the fire and 
add one teaspoonful of vanilla, two tablespoon- 
fuls of maraschino and one teaspoonful of kirsch- 
wasser. Beat until stiff, then add two cupfuls of 
cream whipped stiff, partly freeze and then fill 
six small biscuit glac6 moulds ; sprinkle the 
moulds first with powdered macaroons, and pack 
them in salt and ice three hours. 

No. 539. Brown Bread Ice Cream. 37c. 

Make a Vanilla Ice Cream No. 537 and when 
partly frozen add one cupful of Boston brown 
bread crumbs which have been slightly browned 
in the oven. 

No. 540. Burnt Almond Ice Cream. 55c. 

Blanch half a pound of Jordan almonds, chop 
them very fine and fry until brown in three 
tablespoonfuls of sugar ; pound them to a paste 
and add slowly to a half frozen Vanilla Ice Cream 
No. 537, then finish freezing. 

No. 541. Macaroon Ice Cream. 55c. 

Make a Vanilla Ice Cream No. 537 and when 
half frozen add half a pound of macaroons dried 
and pounded fine, then finish freezing. 

No. 542. Maraschino Ice Cream. 45c. 
Make a Vanilla Ice Cream No. 537, substitut- 
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ing a quarter of a cupful of maraschino for the 
vanilla. 

No. 543. Nesselrode Pudding. 70c. 

Shell and blanch three cupfuls of French or 
Italian chestnuts, boil them until soft, press them 
through a colander and add them to a syrup 
made of two cupfuls of sugar and one cupful of 
water, cool slightly, then add the yolks of four 
eggs well beaten; when boiling take from the fire 
and beat until cool. Soak a quarter of a pound of 
candied fruit cut in small pieces in one wineglass- 
ful of sherry, one tablespoonful of yellow cha- 
treuse and one teaspoonful of vanilla, add one 
tablespoonful of currants and one of chopped 
raisins if you like ; now add one pint of whipped 
cream to the chestnut mixture and put it in a 
freezer ; when nearly frozen add the candied fruit 
and wine, put in a mould and pack in ice for two 
hours. 

No. 544. Nougat Ice Cream. 50c. 

Make a Vanilla Ice Cream No. 537 and when 
half frozen add half a cupful of pistachio nuts, 
half a cupful of English walnuts and a quarter of 
a cupful of almonds chopped very fine, and finish 
freezing. 

No. 545. Lemon Ice. 30c. 

Boil two cupfuls of water with half a pound of 
loaf sugar five minutes, take from the fire, add 
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the juice of three lemons and when perfectly 
cold stir in carefully the whites of six eggs 
beaten very stiff ; pack and freeze. 

No. 546. Orange Ice. 30c. 

Make a Lemon Ice No. 545 with the juice of 
only one lemon and the grated rind and juice of 
two oranges. 

No. 547. Peach Ice. 40c. 

Peel and mash six very ripe peaches, add to a 
Lemon Ice No. 545 and freeze. 

No. 548. Pineapple Ice. 33c. 

Boil two cupfuls of water with one scant cup- 
ful of sugar five niinutes, press one pint can of 
pineapple through a colander and add with the 
juice of one lemon to the syrup ; when cold freeze, 
and when nearly frozen add the beaten whites of 
three eggs and continue freezing. 

No. 549. Raspberry Ice. 35c. 

Make a Lemon Ice No. 545 and add one cup- 
ful of mashed red raspberries, strain and freeze. 



CAKES. 

No. S50. Almond Cake. 68c. 

Cream two cupf uls of sugar with one of butter, 
add half a cupful of milk, the whites of eight 
eggs beaten stiff, one and a half teaspoonfuls of 
baking powder mixed and sifted with three cup- 
fuls of flour; add three-quarters of a pound of 
blanched and chopped almonds and one tea- 
spoonful of bitter almond extract ; bake in one 
loaf. 

No. 551. Almond Sand Cakes. 52c. 

Mix three-quarters of a pound of light brown 
sugar with ten ounces of butter, add two yolks 
and the white of one egg slightly beaten, half a 
teaspoonful of cinnamon and one pound of flour, 
roll very thin, cut in diamonds, put in greased 
pans, glaze the top with the white of an egg, put 
a blanched almond on each corner, sprinkle the 
center with granulated sugar, then with cinnamon 
and bake in a quick oven until a light brown ; 
when cold pack them in a tin box and they will 
keep fresh six weeks. 
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No. 552. Almond Strips. 25c. 

Blanch a quarter of a pound of almonds and 
chop them very fine, mix with them one table- 
spoonful of powdered sugar and the white of one 
Qgg\ roll very thin some Plain Puff Paste No. 503, 
cut it five inches wide and twelve inches long, 
spread the almond mixture over the paste, 
sprinkle lightly with sugar, cut into strips across 
the length, bake in a hot oven until a light brown. 

No. 553. Babas. 35c. 

Dissolve half a yeast cake in quarter of a 
cupful of warm milk, when thoroughly dissolved 
add half a cupful of flour, stir well and stand in 
a warm place until the sponge is very light. 
Cream half a cupful of butter with one heaping 
tablespoonful of granulated sugar, add one by one 
three eggs, beat thoroughly and add a little 
grated lemon peel ; now add the sponge and beat 
ten minutes with a spoon, then stir in gradually 
two cupfuls of flour and one cupful of currants 
and seeded raisins. Fill small forms or pans or a 
Turk's head about half full, stand in a warm 
place till it rises to ihe top of the pans, put it in 
a moderate oven and bake about three-quarters 
of an hour; when done make a syrup of one cupful 
of sugar and half a cupful of water, boil two min- 
utes, add half a cupful of rum or sherry, pour 
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over the cakes and serve hot with whipped cream 
or cold. Serve with afternoon tea. 

No. 554. Carolina Cake. 40c. 

Cream one cupful of butter with two cupfuls of 
sugar, add half a cupful of milk; mix one heap- 
ing t€aspoonful of baking powder with three 
cupfuls of flour, sift thoroughly and add it with the 
well beaten whites of eight eggs. Flavor to taste 
and bake in one loaf. 

No. 555. CocoANUT Thumbs. 25c. 

Cream a third of a cupful of butter with one 
cupful of sugar, add one cupful of milk; sift 
thoroughly two cupfuls of flour, one tablespoon- 
ful of corn-starch and one and ahalf teaspoonfuls 
of baking powder, add to the mixture with one 
teaspoonful of vanilla and the whites of three 
eggs beaten stiff. Bake in very small round, 
deep tins; when done cover them with an icing 
made of the beaten white of one egg, one tea- 
spoonful of vanilla and enough confectioner's 
sugar to spread, then roll them in grated cocoa- 
nut. 

No. 556. Coffee Cake. 33c. 

Cream one cupful of sugar and one of butter, 
add one cupful of strong coffee, one of molasses, 
one of raisins, four of flour, one teaspoonful of 
cinnamon, half of allspice, half of cloves, half a 
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nutmeg, and one teaspoonful of soda dissolved in 
a little warm water. Bake in one loaf. 

No. 557. Chocolate Chips. 15c. 

Cream a quarter of a cupful of butter with one 
cupful of sugar, beat thoroughly and add two 
tablespoonfuls of chocolate melted, one tea- 
spoonful of vanilla and one cupful of flour ; mix 
and pour in narrow greased pans, as little as pos- 
sible in each pan, bake quickly, brush over with 
the white of one ^gg and cut into inch strips 
while hot. Serve cold with afternoon tea. 

No. 558. Chocolate Cake Drops. i8c. 

Mix a quarter of a pound of powdered choco- 
late with a quarter of a pound of sifted sugar, 
beat the whites of three eggs to a stiff froth, mix 
the chocolate with the sugar, stir in the whites of 
the eggs, drop on a buttered tin with a teaspoon 
and bake in a slow oven. 

No. 559. Crullers. 15c. 

Mix one large cupful of sugar with one and a 
half cupfuls of buttermilk and two beaten eggs ; 
now add three tablespoonfuls of melted lard, half 
a nutmeg, one teaspoonful of soda and flour 
enough to roll out. Cut into rings and fry in hot 
lard. 

No. 560. Layer Cake. 30c. 
Cream two cupfuls of sugar with half a cupful 
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of butter, add one cupful of milk and the whites 
of four eggs beaten stiff ; mix one cupful of corn- 
starch with two cupfuls of flour and two tea- 
spoonfuls of baking powder, sift thoroughly and 
add to the mixture. Flavor to taste and bake in 
layers. 

No. 561. Coffee Filling. 8c. 

Put one cupful of milk into a double boiler, 
mix two tablespoonfuls of corn-starch in a little 
cold milk and add when the milk is boiling ; beat 
the yolks of two eggs with a small half-cupful 
of sugar, add to the custard, and when boiling 
add half a cupful of very strong coffee. 

No. 562. Nut Filling. i6c. 

Beat the yolk of one egg with two tablespoon- 
fuls of powdered sugar, add half a cupful of 
whipped cream and the beaten white of the egg ; 
now add one cupful of finely chopped nut-meats. 

No. 563. Orange Filling, ioc. 

Follow recipe for coffee No. 561, using the 
grated rind of one orange and the juice of two, 
instead of the coffee. 

No. 564. Pineapple and Walnut 
Filling. 12c. 

Mix half a cupful of fresh or canned pineapple 
with half a cupful of chopped walnuts; mix with 
an icing made of confectioner^s sugar and water. 
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No. 565. Maple Sugar Icing. 5c. 



i- 



Put quarter of a pound of scraped maple 
sugar into a saucepan, stir constantly until hot, 
then add one tablespoonful of boiling water, take ^ 
from the fire and add the beaten white of one ) 



egg. 

No. 566. Maple Sugar Cakes. 56c. 

Cream two-thirds of a cupful of butter with 
half a cupful of sugar, add one cupful of 
sweet milk. Mix two cupfuls of flour with one 
cupful of corn-starch and two teaspoonfuls of bak- 
ing powder, sift thoroughly and add to the mix- 
ture, then add the whites of five eggs beaten very 
stiff and one teaspoonful of vanilla; bake in lay- 
ers. Boil two cupfuls of maple sugar and one 
cupful of white sugar until it grains, add this to 
the well beaten whites of three eggs, fill between 
the layers and spread over the top and sides. 

No. 567. Nut Cake. 45c. 

Cream half a cupful of butter with one of sugar 
and add the beaten yolks of two eggs, half a cup- 
ful of molasses, one teaspoonful of cinnamon, 
half a teaspoonful of grated nutmeg and one tea- 
spoonful of soda dissolved in half a cupful of 
strong coffee ; now add the beaten whites of the 
eggs, two cupfuls of sifted flour, half a pound of 
chopped nuts of any kind, a quarter of a pound 






- -» 
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of seeded and chopped raisins and a few shreds 

of citron ; bake in a large cake and cut in slices. 
■» 

No. 568. Raisin Cake. 70c. 

Cream one and a half cupfulS of butter with 
two cupfuls of sugar, add one cupful of cream, 
tlie beaten yolks of five eggs, one teaspoonful of 
soda dissolved in one tablespoonful of hot water, 
four heaping cupfuls of flour, the whites of the 
eggs beaten stiff, two teaspoonfuls of cinnamon, 
one of cloves, a quarter of a cupful of brandy or 
sherry and one pound of raisins seeded and chop- 
ped. This will make two large loaves, but will 
keep for weeks. 

No. 569. Rock Cakes. 48c. 

Cream one cupful of .butter with one cupful of 
granulated sugar, add two eggs beaten slightly 
and one cupful of sifted flour; now add half a 
pound of currants or seeded and chopped raisins, 
half a pound of chopped almonds, and quar- 
ter of a teaspoonful of soda dissolved in three 
tablespoonfuls of brandy; add enough flour to 
make it stiff enough to drop from the spoon on 
buttered pans, and bake in a moderate oven until 
a light brown. 

V No. 570. Rum Sponge Cakes. 32c. 

Beat the yolks of five eggs with two cupfuls of 
sugar and add half a cupful of cold water ; mix 
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two teaspoonfuls of baking powder with two 
cupfuls of flour, sift thoroughly and add to the 
mixture, then add the whites of four eggs beaten 
stiff, a pinch of salt and the grating of one lemon 
rind and the juice of a small lemon. Bake in 
sheets and cut in squares; when cold flavor an 
ordinary icing with Santa Cruz rum, cover the 
cakes and sprinkle with blanched and chopped 
almonds while the icing is fresh. 



DRINKS. 
No. 571. Chocolate or Cocoa. 24c. 

Put one quart of milk into a double boiler ; 
when boiling add three tablespoonfuls of cocoa 
or chocolate, one tabiespoonful of arrowroot or 
corn-starch dissolved in a little cold milk and one 
tabiespoonful of sugar, boil ten minutes; add 
one teaspoonful of vanilla, beat two or three 
minutes and serve with one cupful of whipped 
cream. 

No. 572. Coffee. 12c. 

Mix one large cupful of ground coffee with the 
white and crushed shell of one egg and one cup- 
ful of cold left-over coffee or water, put it in the 
coffee-pot and add six cupfuls of cold water, 
heat gradually ; when boiling, boil three minutes 
briskly, take from the fire, pour in two table- 
spoonfuls of cold water, stand a moment then 
serve. 

No. 573. Gin Cocktail. 60c. 

Mix half a teaspoonful of Angostura bitters, 
the same of Italian vermouth with one and a 
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half cupfuls of Holland gin, stir in ice until very 
cold and serve in six sherry glasses. 

No. 574. Manhattan Cocktail. 60c. 

Mix half a teaspoonful of orange bitters with 
one and a half cupfuls of Italian vermouth and 
whisky in equal parts. Serve in six sherry 
glasses. 

No. 575. Sherry Cocktail. 60c. 

Mix half a teaspoonful of orange bitters with 
half a cupful of vermouth and one cupful of 
sherry. Serve in six sherry glasses. 

No. 576. Queen Charlotte's 
Cocktail. 2Sc. 

Mix one cupful of cracked ice with two table- 
spoonfuls of raspberry syrup and add one quart 
of lemon soda, stir until ice cold, then serve in 
six glasses. 

No. 577. Lemonade. $1.30. 

Squeeze the juice from thirty-five lemons into 
a punch bowl, add three pounds of granulated 
sugar, six oranges cut in slices, one pineapple cut 
in small pieces, one box of strawberries, and a 
large piece of ice, now add four quarts of water 
and it is ready to serve. This amount is sufficient 
for twenty-five persons. 
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No. 578. Champagne Punch. $5.00. 

Mix quarter of a cupful. of brown curacoa, 
quarter of a cupful of brandy, quarter of a cupful 
of sherry and quarter of a cupful of maraschino 
with three bottles of plain soda, add a large piece 
of ice and the rind of one small cucumber; when 
ready to serve add two quarts of champagne. 
This will serve twenty-five persons. 

No. 579. Champagne Fruit Punch. $4.30. 

Squeeze the juice from one pineapple, twelve 
oranges and six lemons, add one cupful of straw- 
berries and one cupful of maraschino cherries, 
now add half a cupful of yellow chatreuse and 
the same of brandy, steep five or six hours; when 
ready to serve add a large piece of ice and two 
quarts of champagne. This will serve twenty- 
five persons. 

No. 580. Claret Punch. $1.45. 

Slice six lemons, put them into a bowl with 
two dozen whole cloves and one cupful of 
sugar, let it stand over night, and when you are 
ready to use it add two quarts of claret and a 
large piece of ice ; just before serving add two 
quarts of apollinaris. This will serve twenty-five 
persons. 

No. 581. Claret and Tea Punch. $1.60. 
Mix the juice of four lemons, two cupfuls of 
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strong English breakfast tea, half a cupful of 
sugar and four tablespoonfuls of curacoa or mar- 
aschino with three quarts of claret ; add a large 
piece of ice. This will serve twenty-five persons. 

No. 582. Currant Punch, soc. 

Boil two cupfuls of currant jelly, one cupful of 
sugar and three quarts of water five minutes, add 
three lemons and three oranges cut up and plenty 
of cracked ice. This will serve twenty-five per- 
sons. 

No. 583. White Wine Punch. $3.50. 

Dissolve one cupful of sugar in one cupful of 
water, add two quarts of white wine, juice of two 
lemons, one pint of claret and a wineglassful of 
brandy, strain and add one lemon and one orange 
sliced, a large piece of ice and one pint of cham- 
pagne. 

No. 584. Mulled Sherry. 35c. 

Pour one cupful of boiling water over one 
tablespoonful of broken stick cinnamon and one 
dozen cloves, beat four eggs until light and add 
half a cupful of sugar; now add the hot spiced 
water, strain and add one cupful of hot sherry, 
turn from one pitcher to another until light and 
foamy, pour into six glasses and serve. 

No. 585. Virginia Night Cap. 12c. 

Boil one quart of cider and one teaspoonful of 
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whole allspice three minutes and add carefully 
three well beaten eggs, and serve hot in six 
glasses. 

No. 586. Wines and How to Serve Them. 

With a few suggestions about brands and prices. 

With oysters, serve Sauternes slightly cold in 
the bottle. In quarts, Chateau Yquem, $2.50; 
La Tour Blanch, $2.00 ; Haut Sauterne, $1.25; 
Preignac, $1.00. 

With soups, serve Sherry slightly cold in de- 
canters. In quarts, Amontillado, $2.00; Orlor- 
osa, $1.25; Pale Table, $1.00; California, 75c. 

With fish, serve Rhine wine or Claret slightly 
cold in the bottle. Rhine wine, in quarts, Schloss 
Johannesberger, $5.50; Steinberg Cabinet, $3.00; 
Liebfrauenmilch, $2.00; Hockheimer, $1.75; 
Neirsteiner, $1.00. Clarets, Chateau Mouton 
Rothschild, $3.25; Chateau Margaux, $3.00; 
Chateau Larose, $2.00; Pontet Canet, $1.00; St. 
Julien, 75c, and Zinfandel, 40c. 

With entries, serve Champagne very cold in the 
bottle. In quarts, Giesler & Co., and Pommery 
Sec, $3.50; Mumm's Extra Dry, Louis Roed- 
erer's Carte Blanche and Bouch^ Fils, $3.00; 
Gold Seal, $2.00; Cook's Imperial and Ham- 
mondsport, $1.75. 

With meats and poultry, serve Champagne. 

With game, serve Burgundy slightly warm in 
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the bottle. In quarts, Clos de Vougeot, $3.00 ; 
Chambertin, $2.50; Pommard and Chablis Su- 
p^rieur, $1.50, and Beaujolais, 75c. 

With salads,' serve Burgundy and Champagne. 

With desserts, serve Port wine or Madeira even 
temperature in the bottle. In quarts, Port, Choice 
Old Vintage, $3.50; London Dock, $2.00; Select 
Table, $1.00; Madeira, Imperial Reserve, $3.50; 
Old Family, $1.75. 

With coffee, serve Cordials and Brandies from 
small decanters in liquor glasses; if you use Creme 
de Menthe fill the glasses with powdered ice be- 
fore pouring in the cordials. Brandy in quarts, 
Preserve Cognac, $4.00; Hennessy, $2.50. Cor- 
dials in pints, Mazarine $2.00; Chatreuse, $2.03; 
Creme de Caco and Benedictine, $1.75 ; Creme de 
Menthe, $1.25. 
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No. 587. Beef with Tomato Sauce. 30c. 

Put one tabl^espoonful of butter into the chaf- 
ing dish with one teaspoonful of chopped onion 
and brown a little ; now add one cupful of stewed 
or canned tomatoes, half a cupful of the beef 
gravy or stock, one tablespoon ful of Worcester- 
shire sauce, salt, pepper, and two or three drops 
of Tobasco sauce; when boiling add three cupfuls 
of rare roast beef, cut in very thin slices, and when 
hot serve. 

No. 588. Calf's Head and Brains. $1.15- 

Prepare a calf's head after Recipe No. 145 ; put 
two tablespoonfuls of butter into the chafing 
dish, add one cupful of the calf's head jelly, two 
cupfuls of the cold boiled calf's head cut into 
rather small pieces, one cupful of the brains, 
three hard-boiled eggs chopped fine, salt, pepper 
and a dash of cayenne; when boiling add the 
juice of half a lemon and one wineglassful of 
sherry or Madeira and serve at once. 
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No. 589. Calf's Liver Fried. 30c. 

Cut into slices, scald, drain and roll in flour 
two pounds of calfs liver; put one tablespoonful 
of butter into the chafing dish without the hot 
water pan, add one teaspoonful of chopped onion 
and one tablespoonful of parsley, pepper and 
salt ; when hot add the liver, cook ten minutes, 
turning often, and serve hot. 

No. 590. Calf's Liver Terrapin. 52c. 

Rub one tablespoonful of butter with the yolks 
of three hard-boiled eggs until smooth, add salt, 
pepper, half a teaspoonful of dry mustard and 
one or two drops of Tobasco sauce, when hot add 
two cupfuls of cooked liver which has been nicely 
trimmed and cut in small pieces and half a 
cupful of the liver gravy or stock ; cook five 
minutes, then add one cupful of French mush- 
rooms sliced, two truffles also sliced and one 
wineglassful of Madeira ; serve in hot, rather deep 
dishes, garnish with the whites of the eggs cut 
into rings and add Egg Balls No. 71 if you like. 

No. 591. Chicken and Celery. 64c. 

Put two tablespoonfuls of butter into the 
chafing dish, add one teaspoonful of arrowroot or 
flour, rub until smooth, then add gradually one 
and a half cupfuls of boiling water, stir until it 
thickens, then add one cupful of chopped celery. 
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one teaspoonful of chopped onion, juice of half 
a lemon, the beaten yolks of three eggs, salt, 
pepper and a dash of cayenne ; when hot add two 
cupfuls of cooked chicken chopped fine. Serve 
on buttered graham toast. 

No. 592. Chicken Curry. 65c. 

Mix one tablespoonful of butter with one of 
curry powder, put it into the chafing dish with 
one teaspoonful of chopped onion ; when hot add 
one cupful of chicken stock or gravy, salt, pepper 
and a dash of cayenne ; now add three cupfuls of 
cold cooked chicken cut into small pieces and one 
teaspoonful of corn-starch mixed with half a cup- 
ful of milk ; stew about ten minutes and serve with 
rice balls. 

No. 593. Chicken and Mushrooms 

Creamed. 65c. 

Put one tablespoonful of butter into the chaf- 
ing dish, when hot add one cupful of cream, half 
a cupful of the chicken liquor, salt, pepper and a 
dash of cayenne ; when boiling add two cupfuls of 
cold cooked chicken cut into dice and one cupful 
of mushrooms cut in small pieces, and if you have 
it, one truffle chopped fine. Serve at once on 
hot plates. 

No. 594. Chicken Terrapin. 55c. 

Mash the yolks of three hard-boiled eggs. 
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smooth with two tablespoonfuls of cream, add 
one tablespoonful of butter and one cupful of 
milk, mix and put this into the chafing dish ; 
when hot add one teaspoonful of arrowroot or 
flour mixed with a little milk, the whites of the 
eggs cut into dice and two large cupfuls of cold 
cooked chicken cut into small pieces. When boil- 
ing add salt, pepper, a dash of cayenne, two table- 
spoonfuls of sherry and six Egg Balls No. 71. 

No. 595. Cheese Fondu. 28c. 

Put one tablespoonful of butter, a saltspoon- 
ful of salt, a dash of cayenne and half a tea- 
spoonful of dry mustard in the chafing dish, stir 
all together, then add one cupful of milk, one 
cupful of bread crumbs and two cupfuls of grated 
cheese; cook until smooth, about ten minutes, 
then add two very well beaten eggs and serve at 
once on buttered toast. 

No. 596. Clams Fricasseed. 26c. 

Put one tablespoonful of butter and one of 
flour into the chafing dish, add the juice from 
one dozen clams and when boiling add half a 
cupful of cream ; now add the well beaten yolks 
of two eggs, a dash of cayenne and the clams cut 
into small pieces, stir until hot and if you like 
add two tablespoonfuls of Madeira. Serve in 
hot separate dishes. 
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No. 597. Clams on Toast. 20c. 

Put one cupful of the clam liquor into the 
chafing dish, add one tablespoonful of butter and 
one dozen clams chopped fine, stir five minutes, 
then add the juice of half a lemon, salt, pepper, 
two or three drops of Tobasco sauce, and half a 
teaspoonful of chopped parsley; when boiling 
pour it over six Boston crackers which have been 
split open, soaked in hot water for a moment and 
spread with butter. Serve at once. 

No. 598. Crabs Creamed. 65c. 

Put two tablespoonfuls of butter into the 
chafing dish, add half a teaspoonful of dry mus- 
tard, half a cupful of bread crumbs and one cup- 
ful of cream or milk; when boiling add the picked- 
up meat of six boiled hard shell crabs, salt, pep- 
per, a dash of Tobasco sauce and two beaten 
eggs. Serve at once. 

No. 599. Crabs A la Newburg. 70c. 

Follow recipe for Lobster k la Newburg No. 
613, using the meat from six boiled hard shell 
crabs instead of the lobster. 

No. 600. Deviled Ducks. 70c. 

Put one tablespoonful of butter into the chafing 
dish, add one tablespoonful of tomato catsup, 
one of mushroom catsup, one of walnut catsup, 
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two of Worcestershire sauce, one teaspoonful of 
dry mustard and two drops of Tobasco sauce; 
when thoroughly mixed add three cupfulsof cold 
cooked duck or any kind of game cut in small 
pieces, cook them in the sauce ten minutes, turn- 
ing often. Serve on a hot dish in a ring of pota- 
toes or rice. 

No. 6oi. Duck or Turkey Salmi. 90c. 

Put one cupful of gravy left from cold roast 
turkey or duck into the chafing dish, add twelve 
stoned olives, two tablespoon fuls of tomato cat- 
sup, half a cupful of currant jelly, one tablespoon- 
ful of butter rubbed with one of arrowroot or corn- 
starch, salt and pepper; when hot add three 
cupfuls of cold duck, turkey or chicken cut in 
small pieces ; boil five minutes, then add half a 
cupful of claret and serve. 

No. 602. Eggs with Anchovy Toast. 20c. 

Beat six eggs slightly, add salt, pepper and 
half a cupful of cream ; put one tablespoonful of 
butter into the chafing dish, when hot beat in 
the ^gg mixture and beat until it is creamy ; now 
pour this over six slices of toast spread with 
anchovy paste. 

No. 603. Eggs Creamed. 25c. 

Put two cupfuls of cream or milk into the 
chafing dish and add one tablespoonful of butter 



FOR THE CHAFINO DISH. 225 

rubbed smooth with one tablespoonful of corn-- 
starch, now add the whites of six hard-boiled 
eggs chopped fine, pepper and salt. While this is 
cooking mix the yolks of the eggs with one 
tablespoonful of olive oil, one teaspoonful of dry 
mustard, salt, pepper and two or three drops of 
Tobasco sauce ; spread six slices of buttered toast 
with this mixture, sprinkle with Parmesan 
cheese, pour over them the hot cream sauce and 
serve. 

No. 604. Deviled Eggs. 22c. 

Put one tablespoonful of butter into the chaf- 
ing dish, add one teaspoonful of dry mustard, 
two tablespoonfuls of tomato catsup, two of 
Worcestershire sauce and one of mushroom 
sauce ; when boiling add six hard-boiled eggs cut 
in thin slices, salt and pepper ; when the eggs are 
hot lay them on buttered toast, pour over the 
sauce and serve at once. 

No. 605. Eggs with Macaroni. 28c. 

Put one tablespoonful of milk into the chafing 
dish and add one large tablespoonful of butter ; 
when hot add six beaten eggs, one cupful of 
boiled macaroni, half a cupful of canned mush- 
rooms if you have them, cut in thin slices, salt, 
pepper, a dash of cayenne and one teaspoonful 
of chopped parsley; stew about five minutes and 
pour over hot, buttered milk crackers. 
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No. 606. Eggs au Parmesan. 20c. 

Put one tablespoonful of butter into the chaf- 
ing dish, when hot add six beaten eggs mixed 
with two tablespoonfuls of Parmesan cheese, 
season with salt, mustard and cayenne pepper, 
cook until smooth, about two minutes, spread on 
buttered toast and serve. 

No. 607. Eggs with Tomatoes. 25c. 

Put half a can of tomatoes into the chafing dish 
and add one large tablespoonful of butter and 
one small onion chopped fine, cook five minutes, 
then add one teaspoonful of corn-starch, cook two 
or three minutes, then add six eggs slightly beaten ; 
season with salt, pepper, one teaspoonful of chop- 
ped parsley and half a teaspoonful of celery salt, 
stir until rather thick and serve on hot buttered 
toast. 

No. 608. Eggs with Truffles. 30c. 

Put one tablespoonful of butter in the chafing 
dish, when hot add one tablespoonful of chopped 
truffles, salt, pepper and six eggs beaten slightly, 
stir and cook two minutes. Spread on buttered 
toast and serve. 

No. 609. Ham and Cheese on Toast. 20c. 

Put half a cupful of grated cheese and one cup- 
ful of finely chopped ham into the chafing dish 
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with half a cupful of cream and half a cupful of 
milk, add a dash of cayenne, when boiling spread 
on six slices of buttered toast and serve. 

No. 6io. Kidneys Fried. 15c. 

Brown one tablespoonful of butter in the 
chafing dish without the hot water pan^ add one 
teaspoonful of chopped onion, six kidneys which 
have been scalded, trimmed and cut in slices, two 
drops of Tobasco sauce, salt and pepper, cover 
and cook until the kidneys are tender and serve 
with slices of lemon. 

No. 611. Lima Beans with Mushrooms. 35c. 

Put one tablespoonful of butter into the chafing 
dish, when hot add two cupfuls of cooked Lima 
beans, one cupful of fresh mushrooms cut in 
small pieces, salt, pepper and half a cupful of 
cream, cook ten minutes and serve. 

No. 612. Lobster Creamed. 70c. 

Mix one cupful of cream and one of milk with 
one beaten egg, four tablespoonfuls of cracker 
crumbs, and two cupfuls of cold boiled lobster; 
put one tablespoonful of butter into the chafing 
dish and add the fat of the lobster, the yolks of 
four hard-boiled eggs and one teaspoonful of dry 
mustard, rub until smooth, then add the cream 
mixture and the whites of the eggs chopped fine, 
season with salt and pepper. When boiling serve. 
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No. 613. Lobster A la Newburg. 96c. 

Cut up two boiled lobsters in small pieces, 
making about three cupfuls, put it in the chafing 
dish with pepper, salt and one tablespoonful of 
butter, fry five minutes, add half a glassful of 
sherry and cook two or three minutes; stir one 
cupful of cream with the yolks of two eggs, add to 
the lobster, stir until well mixed, then add half a 
glassful of brandy and a little cayenne pepper. 
Serve at once. 

No. 614. Mushrooms Creamed. 85c. 

Put a quarter of a cupful of butter into the 
chafing dish, when hot add one pound of fresh 
mushrooms, cook them until tender, five or ten 
minutes; dissolve one teaspoonful of arrowroot 
or flour in one cupful of cream and add to the 
mushrooms with salt and a dash of cayenne, add 
one tablespoonful of sherry if you like ; when 
boiling serve on toast. 

No. 615. Mushrooms Fried. 88c. 

Put two tablespoonfuls of butter into the chaf- 
ing dish without the hot water pan ; when hot 
add one tablespoonful of flour, stirring constantly, 
then add salt, pepper, one teaspoonful of mush- 
room catsup, the juice of half a lemon and one 
pound of fresh mushrooms peeled or one canful 
of French mushrooms. Cook the fresh ones 
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until tender, the canned ones only five or ten 
minutes. 

No. 6i6. Mutton Terrapin. 45c. 

Mix one tablespoonful of butter, the yolks of 
three hard-boiled eggs and one teaspoonful of 
dry mustard until smooth ; put it in the chafing 
dish and add one cupful of mutton broth or 
gravy, one tablespoonful of currant jelly, one of 
Worcestershire sauce, salt, pepper and a dash of 
cayenne; when boiling add three cupfuls of cold 
cooked mutton cut in small pieces, the whites of 
the eggs chopped fine and one wineglassful of 
sherry. Serve on hot buttered slices of Boston 
brown bread. 

No. 617. Oysters Creamed. 68c. 

Put one large tablespoonful of butter into the 
chafing dish and add one cupful of cream, salt, 
pepper, a dash of cayenne, one bay leaf and a 
grating of nutmeg; when boiling remove the bay 
leaf, add one tablespoonful of finely powdered 
cracker crumbs, one teaspoonful of chopped 
parsley and one quart of oysters, which have been 
scalded and drained, and one tablespoonful of 
chopped celery ; cook two minutes and serve on 
buttered toast. 

No. 6i8. Oysters Curried. 65c. 

Put two tablespoonfuls of butter into the 
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chafing dish, add one of corn-starch, one tea- 
spoonful of curry powder, half a cupful of oyster 
liquor and one teaspoonful of onion juice ; when 
hot add one cupful of cream or milk, salt, pepper, 
and one quart of oysters, which have been scalded 
and drained. Boil two or three minutes and 
serve with rice croquettes. 

No. 619. Oysters Plumped. 52c. 

Drain and wash one quart of oysters, fill the 
chafing dish with boiling water, put in the 
oysters, let them just come to a boil, drain them 
and dust them with salt and pepper and bits of 
butter, and serve on hot plates. 

No. 620. Browned Potatoes. 7c. 

Chop six boiled potatoes very fine, add pepper 
and salt ; brown one tablespoonful of butter in 
the chafing dish without the hot water pan, then 
put in a layer of the potatoes and sprinkle them 
with chopped parsley, fry until brown on the 
under side, now cut them in the middle and lay 
one half over the other and serve. 

No. 621. Potatoes Lyonnaise. 

Put one tablespoonful of butter into the chaf- 
ing dish ; when hot add one teaspoonful of chop- 
ped onion, cook three minutes, then add six cold 
boiled potatoes sliced thin, pepper and salt ; fry 
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until a nice brown, then add one tablespoonful of 
chopped parsley. 

No. 622. Sauerkraut and Frank- 
furters. I2C. 

Put two cupfuls of sauerkraut in the chafing 
dish with half a cupful of hot water and cover 
tightly; when it begins to boil lay six frankfurters 
on the top and cook half an hour and serve. 

No. 623. Scallops Deviled. 55c. 

Boil one quart of scallops fifteen minutes ; put 
two tablespoonfuls of butter in the chafing dish 
and when hot add the scallops, salt, pepper, a 
dash of cayenne, the juice of one lemon and one 
teaspoonful of Worcestershire sauce ; fry a few 
moments and serve. 

No. 624. Seymour Cream. 40c. 

Trim the crust from six slices of bread half an 
inch thick and fry them in butter; put one and a 
half tablespoonfuls of butter in the chafing dish ; 
when melted stir in half a cupful of grated 
cheese, quarter of a cupful of deviled ham and 
three cupfuls of cream ; add red pepper and when 
boiling pour over the fried bread and serve. 

No. 625. Shad Roe Deviled. 35c. 

Plunge the roe from a large shad in salted 
boiling water, add six cloves, one bay leaf and a 
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sprig of thyme ; boil 15 minutes, when cold drain, 
remove the skin and pick the roe up in small 
pieces. Put two tablespoonfuls of butter into the 
chafing dish and add the roe, salt, pepper, two 
drops of Tobasco sauce, one tablespoonful of 
tomato catsup, juice of half a lemon, and when 
boiling add one wineglassful of sherry. Serve 
with an Endive Salad No. 426. 

No. 626. Deviled Shrimps. 60c. 

Put a large tablespoonful of butter in the 
chafing dish and add one tablespoonful of chop- 
ped parsley, one tablespoonful of Worcestershire 
sauce, one of vinegar and a dash of cayenne, now 
add one quart of shrimps and cook five minutes. 
Serve with thin slices of bread and butter. 

No. 627. Shrimps with Tomato Sauce. 65c. 

Make a sauce of one cupful of stock, one cup- 
ful of strained tomatoes, one bay leaf, three sprigs 
of parsley, half of an onion and a bit of mace ; 
cook all together ten or fifteen minutes and 
strain ; put one large tablespoonful of butter and 
one of flour into the chafing dish, rub until 
smooth, then pour in the tomato sauce, add a 
dash of cayenne and one quart of shrimps. Boil 
five minutes and serve on six round pieces of 
buttered toast. 
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No. 628. Shrimp Terrapin. 55c. 

Follow recipe for Chicken Terrapin No. 594, 
using three cupfuls of shrimps instead of the 
chicken, and one tablespoonful of Worcestershire 
sauce instead of the sherry. 

No. 629. Creamed Spaghetti, isc. 

Break into small pieces one cupful of spaghetti, 
boil until tender and drain ; put one tablespoon- 
ful of butter into a chafing dish, add one tea- 
spoonful of flour mixed with one cupful of cream 
and half a cupful of milk, then add the spaghetti, 
salt, pepper and a dash of cayenne ; when boiling 
add one tablespoonful of Parmesan cheese and 
serve on buttered toast. 

No. 630. Sweetbreads and Asparagus 

Tips. $1.25. 

Prepare one pair of sweetbreads, following 
Recipe No. 167 ; rub one tablespoonful of butter 
and the yolks of two hard-boiled eggs until 
smooth and add one teaspoonful of arrowroot or 
flour dissolved in half a cupful of cream, put it 
into the chafing dish and add the sweetbreads 
which have been cut in small pieces, one cupful 
of cold boiled asparagus tips, the whites of the 
eggs cut in rings, pepper, salt and a dash of 
celery salt, cook ten minutes and serve. 
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No. 631. Sweetbreads A la Newburg. 90c. 

Follow recipe for Lobster ci la Newburg No. 
613, using one pound of sweetbreads blanched 
and trimmed instead of the lobster. 

No. 632. Terrapin. $3.00. 

Prepare the terrapin like Recipe No. 137; put 
two tablespoonfuls of butter into the chafing 
dish, when hot add the cold terrapin and one 
cupful of the strained liquor in which it was 
boiled, which should be a jelly, add salt, cayenne 
pepper, and when boiling add one glassful of 
sherry and six Egg Balls No. 71. Serve on hot, 
rather deep dishes. 

No. 633. Veal Curry. 38c. 

Put one tablespoonful of butter in the chafing 
dish, when hot add one teaspoonful of finely 
chopped onion and three cupfuls of raw veal cut 
into very small pieces, fry until brown, then add 
one teaspoonful of curry powder, salt, pepper, a 
dash of cayenne and one teaspoonful of grated 
cocoanut if you like; now add one cupful of milk 
mixed with one tablespoonful of flour, cook until 
the veal is tender and serve. 

No. 634. Veal with Mushrooms. 35c. 

Put one cupful of veal gravy into the chafing 
dish, add half a cupful of milk and two cupfuls of 
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cold roast veal cut in very thin slices, when hot 
add salt, pepper, a grating of nutmeg, one cupful 
of mushrooms cut in slices and the well beaten 
yolks of two eggs. When boiling serve. 

No. 635. Veal Terrapin. 35c. ^ 

Follow recipe for Chicken Terrapin Na 594, 
using two large cupfuls of cold boiled veal instead 
of the chicken. 

No. 636. Venison Stewed. 72c. 

Put three tablespoonfuls of butter and half a 
cupful of currant jelly into the chafing dish with- 
out the hot water pan ; when hot put in six small 
venison chops or steaks which have been sprinkled 
with salt, pepper and lemon juice; cook about 
ten minutes, turning the chops often, them add 
half a cupful of sherry. Serve on a hot dish with 
the sauce poured over it. 

No. 637. Welsh Rarebit with Bass's 

Ale. 28c. 

Put into a chafing dish without the hot water 
pan half a pint of Bass's ale, when it bubbles add 
one pound of fresh American cheese cut into 
dice and stir it gently with a fork; when the 
cheese begins to melt add one tablespoonful of 
sweet cream, a little salt, a little made mustard 
and plenty of cayenne pepper ; stir constantly 
until the cheese is thoroughly melted, then serve 
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at once on slices of hot dry toast on very hot 
dishes. Serve ale or beer with this dish. 

No. 638. Welsh Rarebit without Ale. 35c 

Put two cupfuls of cream into the chafing 
dish, add two cupfuls of new American cheese 
grated, stir constantly and cook until soft and 
smooth, then add one teaspoonful of dry mustard, 
a dash of cayenne, one well beaten egg and a 
little salt. Moisten six pieces of toast slightly 
with beer or ale, pour over the rarebit and serve 
at once. 

No. 639. Apples Fried, ioc. 

Peel and core six tart apples, cut them in 
round thin slices, lay them in a shallow dish and 
pour over them the juice of one lemon mixed 
with one teaspoonful of brandy and one table- 
spoonful of sugar; let them stand one hour, then 
put one tablespoonful of butter into the chafing 
dish, leaving out the hot water pan, when very 
hot fry the apples on both sides, sprinkle them 
with powdered sugar and cinnamon, pour over 
all the lemon mixture you have and serve. 

No. 640. Bananas F%ied. 24c. 

Skin six bananas and slice them lengthwise in 
three pieces, let them stand in ice water five min- 
utes, drain and dry them, now put them in the 
chafing dish without the hot water pan and fry 
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them in a tablespoonful of butter until a light 
brown. Serve with the following sauce: Mix 
the juice of two lemons with one wineglassful of 
sherry, two tablespoonfuls of powdered sugar, 
half a teaspoonful of vanilla, juice of one orange 
and rind of half a lemon. Pour it over the fried 
bananas and serve. 

No. 641. German Toast. 15c. 

Cut the crust from six slices of bread, spread 
very thin with butter on both sides, soak them a 
few moments in two cupfuls of milk mixed with 
the yolks of three eggs and a little salt, drain the 
bread oiit carefully and fry in butter in the 
chafing dish without the hot water pan until a 
light brown on both sides. Serve with Foam 
Sauce No. 516. 



SANDWICHES. 

No. 642. Almond Sandwiches. 20c. 

Blanch, chop and pound to a paste one cupful 
of sweet almonds and mix with one tablespoon- 
ful of Mayonnaise Dressing No. 408, spread the 
bread with this mixture, cut it in very thin slices 
and trim off the crusts. You may add walnuts if 
you like, using half of each. 

No. 643. Anchovy* Paste Sandwiches. i6c. 

Mix two tablespoonfuls of anchovy paste with 
two of butter and one of lemon juice, spread on 
bread and cut thin in squares. 

No. 644. Caviere Sandwiches. 20c. 

Mix two tablespoonfuls of caviere paste with 
one of oil and one teaspoonful of vinegar; spread 
very thin buttered bread with this, trim off the 
crust and cut into long, narrow strips. 

No. 645. Celery Sandwiches. 15c. 

Spread the bread with Mayonnaise Dressing 
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No. 408 and put between it the white tips of celery. 

No. 646. Cheese Sandwiches. 12c. 

Mash very smooth two tablespoonfuls of any 
cream cheese, add one tablespoonful of melted 
butter and one of parsley chopped very fine, 
spread the bread with butter and then with the 
cheese paste. 

No. 647. Chicken and Celery Sand- 
wiches. 25c. 

Mix half a cupful of the white meat of cold 
boiled chicken chopped very fine- with half a 
cupful of celery chopped fine and one large table- 
spoonful of Mayonnaise Dressing No. 408; spread 
between very thin slices of bread slightly buttered 
and cut off the crust, leaving the sandwich per- 
fectly round. 

No. 648. Egg Sandwiches. 12c. 

Mash smooth the yolks of three hard-boiled 
eggs with one tablespoonful of melted butter, 
season with salt, pepper, cayenne and a very lit- 
tle mustard, spread the bread with butter, then 
with the paste, then with the whites of the eggs 
chopped very fine. Cut off the crusts, leaving 
the slices in triangular pieces. 

No. 649. Endive Sandwiches. 15c. 

Follow Recipe No. 64'; or 656, using one bunch 
of endive or chicory. 
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No. 650. Ham and Veal Sandwiches. 15c. 

Mix half a cupful of cold boiled ham chopped 
fine and half a cupful of cold cooked veal chopped 
fine with one teaspoonful of vinegar and two 
drops of Tobasco sauce. Spread on thin slices 
of buttered bread, trim off the crust and cut in 
oblong pieces. 

No. 651. Lettuce Sandwiches. 12c. 

Follow recipe for Celery Sandwiches No. 645 
and put between the crisp white leaves of lettuce 
instead of celery. 

No. 652. Nasturtium Sandwiches. 15c. 

Spread thin slices of bread with Mayonnaise 
Dressing No. 408 and put on a layer of nasturtium 
blossoms, roll and tie with yellow ribbons. 

No. 653. Sardine Sandwiches. 22c. 

Pick the bones and skin from one dozen sar- 
dines, mash them smooth, add a teaspoonful of 
lemon juice and a dash of cayenne; spread the 
bread thin with butter, then with the sardine 
paste, trim off the crust and cut into inch wide 
strips. 

No. 654. Shrimp Sandwiches. ^ 25c. 

Chop fine and mash one cupful of fresh 
shrimps, mix with one tablespoonful of Mayon- 
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naise Dressing No. 408, spread on thin slices of 
buttered bread. 

No. 655. Tongue Sandwiches. 15c. 

Mix one cupful of cold boiled tongue chopped 
very fine with one large tablespoonful of Mayon- 
naise Dressing No. 408, spread between very 
thin slices of bread slightly buttered and cut in 
oblong pieces. 

No. 656. Water-cress Sandwiches. 15c. 

Chop one bunch of water-cress very fine and 
mix with quarter of a French Dressing No. 407 
and spread on buttered bread ; trim off the crusts 
and cut in squares. 



A FEW BREAKFAST DISHES. 
No. 657. Beef Kidneys Fried. 20c. 

Cut two kidneys in thin slices; put one table- 
spoonful of butter into a spider and when hot 
add the kidneys sprinkled with salt, pepper and 
a grating of nutmeg; fry five or ten minutes, 
turning often ; put them on a hot dish, add one 
cupful of stock to the spider, thicken with one 
teaspoonful of flour and one of butter rubbed to- 
gether, add one tablespoonful of finely chopped 
ham if you have it; when the sauce is boiling 
add two tablespoonfuls of white wine or one of 
lemon juice, pour over the kidneys and serve. 

No. 658. Calf's Liver Broiled. 35c. 

Cut in slices two pounds of liver, pour boiling 
water over them and wipe them dry; sprinkle 
them with pepper and salt, dip each piece in 
flour and lay them on a greased broiler; put a 
little piece of butter on each piece, broil on both 
sides and serve with Maitre d'Hotel Sauce No. 
220. 
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No. 659. Corned Beef Hash. 

Mix three cupfuls of cold boiled potatoes 
chopped fine with one cupful of cold corned beef 
chopped fine; put it in a baking dish, add three 
tablespoonfuls of sweet cream and one table- 
spoonful of butter, cover the dish and bake in 
the oven half an hour without stirring ; now take 
off the cover and bake fifteen minutes, or until 
brown over the top. 

No. 660. Corned Beef Hash with 
Vegetables. 14c. 

Follow Recipe No. 659, adding half a cupful 
of onions, carrots and beets chopped fine. 

No. 661. Dried Beef Frizzled. i8c. 

Put one large tablespoonful of butter into a 
spider, add one cupful of milk or cream, when 
hot add half a pound of dried beef shredded very 
fine, one even tablespoonful of flour dissolved in 
a little cold milk, a dash of cayenne and when 
thickened a little add two eggs well beaten. 
Serve at once. 

No. 662. Fresh Codfish Fried. 30c. 

Have two pounds of fresh cod cut in slices an 
inch thick, wash them and wipe dry, dust with 
salt and pepper, dip in beaten egg, then in very 
fine bread crumbs and fry in hot lard until 
brown. 



244 THE LITTLE EPICURE. 

No. 663. Hamburg Steaks. 20c. 

Chop two large cupf uls of lean beef very fine, add 
one teaspoonful of chopped shallot or onion, one 
raw ^gg, salt, pepper, a dash of cayenne and a 
grating of nutmeg; form into six flat balls, roll 
them in bread crumbs and fry them about two 
minutes in two tablespoonfuls of butter, turning 
them often. Serve on hot dish with the butter 
from the spider poured over them. 

No. 664. Lamb or Sheep's Kidneys 

Broiled. 15c. 

Skin six kidneys, split them half way through 
and put them on a skewer, sprinkle them with 
salt and pepper and broil them ; when done take 
them from the skewer, put them on a hot dish 
and serve with a Maitre d'Hotel Sauce No. 220. 

No. 665. Salt Codfish Balls. 15c. 

Pick up a large cupful of codfish, put it in a 
spider, cover with cold water, let it come to a 
scald, then pour the water off and when cold mix 
with the fish two cupfuls of cold mashed pota- 
toes, one teaspoonful of butter, a dash of pepper 
and the beaten yolks of three eggs; beat the 
whites to a very stiff froth and stir them in the 
last thing. Drop from the spoon into very hot 
lard and fry a light brown and serve on a napkin. 
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No. 666. Salt Codfish Cakes. 15c. 

Follow Recipe No. 665, make them into cakes ; 
when cold dip in beaten egg, then in flour and 
fry them in butter. 

No. 667. Salt Codfish Creamed. 12c. 

Pick up one large cupful of salt codfish, just 
cover with cold water and let it soak over night ; 
in the morning drain it and put it in a saucepan 
with two cupfuls of milk and one large table- 
spoonful of butter; when boiling add one table- 
spoonful of flour dissolved in a little colk milk, 
cook two or three minutes, then add two eggs 
slightly beaten and serve at once. 

No. 668. Tripe Broiled. 20c. 

Cut one pound of honey-comb tripe into pieces 
one inch wide and four inches long, broil them 
on a greased broiler and serve with a Maitre 
d'Hotel Sauce No. 220. 

No. 669. Veal Scallops. 2Sc. 

Pound one pound of lean raw veal until tender, 
then cut it into pieces the size of scallops, dip 
them in beaten egg seasoned with salt, pepper 
and a grating of nutmeg, roll them in bread 
crumbs and drop them in hot fat or fry them in 
butter. 

No. 670. Adirondack Griddle Cakes. 5c. 
Mix one cupful of milk with one well beaten 
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egg> add a pinch of salt, one large teaspoonful of 
baking powder and enough sifted fliour to make a 
thin batter ; bake at once. 

No. 671. Buckwheat Cakes. 5c. 

Mix two cupfuls of buckwheat, one cupful of 
sifted flour and two teaspoonfuls of baking 
powder thoroughly, add a pinch of salt and 
enough milk to make a thin batter; bake at once. 

No. 672. German Puffs. 9c. 

Mix two large cupfuls of flour with one cupful 
of milk, half a yeast cake, quarter of a teaspoon- 
ful of salt, one tablespoonful of sugar, half a 
tablespoonful of butter and two eggs slightly 
beaten ; let this raise over night. In the morning 
drop into buttered patty-pans, and when very light 
bake twenty minutes or until a light brown. 

No. 673. Graham Puffs. 9c. 

Sift two cupfuls of graham flour and add two 
cupfuls of milk, then add two beaten eggs and a 
pinch of salt ; fill hot buttered tins with the mix- 
ture and bake at once in a quick oven twenty 
minutes. 

No. 674. Johnne Cake. ioc. 

Cream two tablespoonfuls of butter with one 
of sugar, now add one beaten egg, one cupful of 
milk, a pinch of salt, one cupful of flour, two tea- 
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spoonfuls of baking powder and one cupful of 
corn meal mixed thoroughly. Fill small tins with 
this mixture and bake in a moderate oven twenty 
minutes. 

No. 675. Pop Overs. 8c. 

Beat three eggs very stiff and add one cupful 
of milk, one cupful of flour and a pinch of salt ; 
have the small tins very hot and well buttered, 
fill half full with the mixture and bake in a quick 
oven twenty minutes, and eat at once. 

No. 676. Steamed Brown Bread. 7c. 

Mix two cupfuls of sour milk, two cupfuls of 
flour, two cupfuls of Indian meal, half a cupful of 
molasses, one teaspoonful of soda and a pinch of 
salt thoroughly ; put this into a greased pan and 
steam three-quarters of an hour, then put it in 
the oven about ten minutes to brown. Serve 
warm. 



LEFT OVERS. 
No. 677. Beef Croquettes. 12c. 

Chop very fine two cupfuls of cold roasted or 
boiled beef; fry one teaspoonful of chopped 
onion with one tablespoonful of butter until a 
light brown, then add the chopped meat and one 
teaspoonful of chopped parsley; now add one 
cupful of mashed potatoes, season with salt and 
pepper, stir in the last thing two eggs slightly 
beaten ; form into croquettes, dip in egg, then in 
crumbs and fry in hot fat. 

No. 678. Beef Filet. 12c. 

Cut a cold filet into thin slices, put it in a hot 
frying-pan with a tablespoonful of butter, heat 
through and cook for a moment, then put on a 
hot dish and pour over it Tomato Sauce No. 233. 

No. 679. Beef and Potato Cakes. 5c. 

Take the remains of beef, cooked or raw, cover 
it with boiling water and boil about an hour; 
now chop it fine and to one cupful of meat add 
two cupfuls of cold boiled potatoes chopped. 
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season with pepper and salt, add half a cupful of 
milk and one teaspoonful of butter; when cool 
form into cakes and fry in one tablespoonful of 
butter until a light brown on both sides. 

No. 680. Beef Ragout, ioc. 

Cut cold roast beef into thin slices, put it in 
a hot frying-pan with a little butter, cook for a 
moment, then place it on a hot dish and pour 
over a Tomato Sauce No. 233 and serve at once. 

No. 681. Beef A la Mode Ragout. 7c. 

Brown one even tablespoonful of butter and one 
of flour, add one cupful of beef stock, salt, 
pepper, one tablespoonful of Worcestershire sauce 
and one tablespoonful of mushroom catsup ; when 
it boils add two cupfuls of cold beef ci la mode 
cut into small pieces, cook about fifteen minutes 
and serve at once. 

No. 682. Chicken and Oyster 
Rissoles. 22c. 

Mix one cupful of cold boiled or roasted chicken 
with one cupful of blanched oysters chopped 
fine; mix one tablespoonful of flour with one of 
butter and add half a cupful of the chicken or 
oyster broth, stir until boiling, then add salt, pep- 
per and half a cupful of hot cream, stir until 
smooth and thick, now add the chicken and oys- 
ters. Turn the mixture into a shallow pan about 
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half an inch thick and set it away until cold. 
When very cold cut into strips one inch wide 
and two long; roll out and cut some Plain Puff 
Paste No. 503 into pieces two and a half inches 
square and very thin, place the strips of chicken 
paste on one side of the puff paste squares, 
double the other side over, pinch down the edges 
and bake in the oven until the pastry is done. 

No. 683. Chicken and Rice with Tomato 

Sauce. 12c. 

Boil half a cupful of rice in salted boiling water 
fifteen minutes, drain and add two cupfulsof cold 
cooked chicken cut into small pieces, cover with 
boiling water and boil until the rice is tender, 
then drain and put it on a hot dish and pour 
over it a Tomato Sauce No. 233. 

No. 684. Chicken with Rice Border. 12c. 

Make a Cream Sauce No. 207, add two cupfuls 
of cold boiled or roasted chicken and one tea- 
spoonful of curry powder, boil half a cupful of 
rice in one quart of the chicken liquor or hot water 
twenty minutes, then let it stand on the back of 
the stove fifteen minutes, drain, season with salt 
and pepper and press into a greased border- 
mould ; bake about twenty minutes, then turn 
out on a dish and pour the hot chicken curry in 
the center and serve. 
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No. 685. Fish Curry. 6c. 

Make a Brown Sauce No. 199 and add one tea- 
spoonful of curry and three cupfuls of cold cooked 
fish picked up into pieces an inch square. 

No. 686. Fish Filets. 8c. 

Mix one cupful of cold fish picked up very fine 
with half a cupful of cold mashed potatoes and 
half a cupful of bread crumbs, add one table- 
spoonful of cream, one well beaten egg, a dash 
of cayenne and half a teaspoonful of anchovy 
paste if you like ; make into small round cakes 
and fry in hot butter in a spider. You will use 
one tablespoonful of butter. 

No. 687. Fish Scalloped. 12c. 

Put one cupful of milk into a double boiler 
with one onion cut in pieces and a few sprigs of 
parsley, Simmer one hour, then skim out the 
onion and parsley, add salt, pepper, cayenne, one 
tablespoonful of butter and one of flour rubbed 
to a smooth paste ; when it begins to thicken add 
two cupfuls of cold boiled fish picked up in very 
fine pieces, half a cupful of cream and one cupful 
of cold mashed potatoes; fill a shallow baking- 
dish with the mixture, sprinkle with bread crumbs 
and bits of butter and brown in the oven about 
ten minutes ; garnish with lemon and parsley. 
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No. 688. Ham Timbales. 15c. 

Put one tablespoonful of butter and one even 
tablespoonf ul of flour into a saucepan ; when hot 
add half a cupful of milk and when boiling add 
two cupfuls of cooked ham chopped fine; mix 
and add the beaten yolks of two eggs, mix again, 
now stir in the whites of the eggs beaten stiff ; 
fill six custard cups two-thirds full, set them in a 
pan half filled with hot water and bake twenty 
minutes; turn out and serve with Cream Sauce 
No. 207. 

No. 689. Macaroni and Oyster 
Scallop. 6c. 

Put a layer of cooked macaroni in the bottom 
of a baking-pan, then a layer of oysters, either 
cooked or raw, and strained from their liquor, 
sprinkle with salt, pepper and bits of butter, then 
a layer of the macaroni and of oysters ; have the 
top layer macaroni, sprinkle with bread crumbs 
and bits of butter, pour over the strained oyster 
liquor and bake in the oven half an hour. 

No. 690. Meat Pie. 8c. 

Line a dish with a rich baking powder crust or 
Plain Puff Paste No. 503, collect all the cold meat 
and poultry you may have, put it in a saucepan, 
add some small bits of ham or a ham-bone and a 
little parsley, onion, celery tips, salt and pepper ; 
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stew one hour, then add one tablespoonful of 
butter rubbed with one tablespoonful of flour; 
remove the ham-bone, onion, celery and parsley, 
fill up the pie dish, and put on upper crust and 
bake half an hour. 

No. 691. Meat and Tomato Scallop. 8c. 

Put a layer of meat cut in small pieces in the 
bottom of a baking-pan, then a layer of stewed 
tomatoes and a layer of bread crumbs, sprinkle 
with salt, pepper and bits of butter, then another 
layer of meat, having the bread crumbs on the 
top ; bake in a moderate oven half an hour. 

No. 692. Meat Timbales. i8c. 

Melt one even tablespoonful of butter and add 
two cupfuls of finely chopped cold cooked beef, 
lamb or mutton, add the yolks of two eggs well 
beaten, salt, peppfer, two drops of Tobasco sauce, 
one teaspoonful of chopped parsley, half a tea- 
spoonful of chopped onion and half a cupful of 
stock of any kind or cream, add the juice of half 
a lemon and the beaten whites of the eggs; fill 
six timbale cups two-thirds full with the mixture, 
set them into a basin of hot water and bake 
twenty minutes. Serve hot with Tomato Sauce 
No. 233, 

No. 693. Mutton Curry. 7c. 

Put one tablespoonful of butter and one table- 
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spoonful of flour in a frying-pan, stir until smooth 
and a light brown, then add one cupful of the 
mutton liquor or hot water, boil up once and add 
two cupfuls of mutton chopped fine, salt, pepper, 
and one teaspoonful of curry powder; stir ten 
minutes, then place in the center of a hot dish 
and put around it a border of hot boiled rice. 

No. 694. Mutton Ragout. 8c. 

Brown one tablespoonful of butter with one of 
flour, then add one cupful of stock, stir until it 
boils, then add salt, pepper, one teaspoonful of 
Worcestershire sauce and two cupfuls of cold 
cooked mutton cut in pieces about one inch 
square; when thoroughly hot add one tablespoon- 
ful of currant jelly and one of sherry. Serve 
very hot. 

No. 695. Oyster and Veal Croquettes. 30c. 

Mix one cupful of raw oysters chopped fine 
with one cupful of cold cooked veal also chopped 
very fine ; put half a cupful of the oyster liquor 
into a saucepan, when hot add one even table- 
spoonful of butter and three tablespoonfuls of 
fine bread crumbs, add the chopped meat, one 
teaspoonful of chopped parsley, half a teaspoon- 
ful of onion juice, salt, pepper and cayenne; mix 
thoroughly and add the yolks of two eggs well 
beaten ; when cold form into croquettes, dip in 
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beaten eggy then in crumbs and fry in hot fat. 
Serve with a Bechamel Sauce No. 198. 

No. 696. Tomatoes or Green Peppers Stuf- 
fed WITH Meat, Game or Poultry. 15c. 

Cut the tops from six tomatoes or green pep- 
pers, scoop out the inside ; mix oiie and a half 
cupfuls of any cold cooked meat, game or poultry, 
or all of them, chopped fine, with half a cupful of 
bread crumbs or boiled rice, one tablespoonful of 
butter, half a cupful of milk and chopped onion, 
parsley and salt to taste; fill the peppers, put 
them in a baking-dish with one tablespoonful of 
butter and half a cupful of water ; bake half an 
hour, basting often, when done take them from 
the dish, add one cupful of stock or water, one 
tablespoonful of flour and one tablespoonful of 
tomato catsup if you like; when boiling strain 
around the peppers and serve. 

No. 697. Turkey Creamed. 6c. 

Put one cupful of milk in a saucepan, add 
one even tablespoonful of butter, when boiling 
stir in one tablespoonful of flour moistened with 
a little of the cold milk, add two cupfuls of 
turkey cut in small pieces, one teaspoonful of 
chopped parsley, pepper, salt and the beaten 
yolk of one egg. Serve at once. 
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No. 698. Turkey Hash. 6c. 

Put in a saucepan half a cupful of stock or 
gravy, when hot add one even tablespoonful of 
butter and two cupfuls of finely chopped turkey, 
season with salt and pepper, and heap on squares 
of hot toast and serve immediately. 

No. 699. Turkey Ragout. 14c. 

Cut all the meat from the bones of a left-over 
turkey in as large pieces as possible; put the 
bones, skin and the left-over gravy into a sauce- 
pan, add two or three pieces of onion, some 
celery and parsley, one bay leaf and two cloves, 
cover with one quart of cold water, simmer 
gently two hours, strain and when cold remove 
the fat. Put two cupfuls of the liquor into a 
saucepan, when boiling add half a cupful of mush- 
rooms cut into small pieces, thicken with a table- 
spoonful of flour, add the cold turkey and a few 
drops of lemon juice; when boiling pour all on a 
hot dish and garnish with triangular pieces of 
toast. 

No. 700. Turkey and Turnips. 8c. 

Cut one large yellow turnip into pieces; put 
one even tablespoonful of butter into a frying- 
pan, add one teaspoon ful of sugar, when brown 
add the turnips and brown on both sides; take 
out the turnips and keep them warm, now add 
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to the pan the remains of a left-over turkey cut 
into pieces, and the gravy, add half a can of 
strained tomatoes and when hot add the turnips, 
add enough water to cover, and stew about two 
hours, remove the bones and serve the remainder 
on a hot dish. You may use water in the place 
of tomatoes if you like and add two tablespoon- 
fuls of tomato catsup. 

No. 701. Veal and Ham Croquettes, ioc. 

Mix two cupfuls of finely chopped ham and 
veal with one cupful of bread crumbs, add three 
tablespoonfuls of stock or gravy seasoned with 
salt, pepper and two drops of Tobasco sauce, add 
the yolks of two eggs, mix thoroughly, make 
into small croquettes, dip in beaten ^gg^ then in 
bread crumbs and fry in hot lard. 

No. 702. Veal on Toast, ioc. 

Chop fine two cupfuls of cold cooked veal and 
two hard-boiled eggs, season with salt, pepper 
and two drops of Tobasco sauce, add one even 
tablespoonful of butter and three tablespoonfuls 
of cream ; when hot serve on squares of hot toast. 

No. 703. Veal Ragout. 15c. 

Cut the remains of cold roast or boiled veal 
into pieces an inch square ; make a Brown Sauce 
No. 199 and add two cupfuls of the veal, six 
mushrooms chopped fine, one tablespoonful of 
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Worcestershire sauce, one tablespoonful of mush- 
room catsup or liquor, one of onion juice, one 
blade of mace and two tablespoonfuls of sherry. 

No. 704. Venison Pie. 9c. 

Take the remains of roasted or broiled venison, 
cut them into small pieces and put them in a 
saucepan with one tablespoonful of butter, fry 
them until brown, then add one tablespoonful of 
flour, fry a moment and add two cupfuls of veni- 
son gravy or white stock if you have it, if not, use 
hot water, add half an onion, some pieces of cel- 
ery and parsley, salt, pepper and a pinch of nut- 
meg, cover the saucepan and cook three-quarters 
of an hour; now line a deep pie dish with a rich 
baking powder crust or Plain Puff Paste No. 503, 
put in the stew, skimming out the onion and pars- 
ley, put an inverted teacup in the center of the 
dish, put on the upper crust, make some incisions 
in it, glaze it with the white of an egg and bake 
in the oven half an hour. 
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NO. PRICE. PAGE 

1. Bouillon $.32 7 

2. Beef Stock 90 8 

3. Chicken Stock b7 8 

4. FishStock 30 9 

6. WhIteStock 20 9 

6. Bisque of Clams 20 10 

7. Bisque of Crabs 65 10 

8. Bisque of Lobster 45 10 

9. Bisque of Oysters 40 11 

10. Clam Chowder 18 11 

11. Cold Claret 42 12 

12. Con80mm6 68 12 

13. Consommfe with Chestnuts 22 13 

14. Consomm^ Cucumber 38 13 

15. Consomme Curry 50 13 

16. Consomme Imperial 35 . 14 

17. Consomme Neapolitan 33 14 

18. Consomm6 Parmesan 28 14 

19. Consomme Printanier 35 14 

20. Consommfe Royal 28 15 

21. Cream of Asparagus (a) 35 15 

22. Cream of Asparagus (b) 18 15 

23. Cream of Artichokes 75or.58 16 

24. Cream of Carrots 37 or .20 16 

25. Cream of Cauliflower 40 or .23 16 

26. Cream of Celery 30or.l3 17 

27. Cream of Chicken (a) 44 17 

28. Cream of Chicken (b) 33 17 

29. Cream of Farina 20 17 

30. Cream of Green Corn (a) 40 18 

31. Cream of Green Corn (b) 20 18 

32. Cream of Green Peas (a) 40 18 

33. Cream of Green Peas (b) 26 19 

34. Cream of Mushrooms 50 19 
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NO. PRICE. 

35. Cream Of Onion 13 

36. Cream of Potato (a) 28 

37. Cream of Potato (6) 12 

38. Cream of Sorrel 34 

39. Cream of Tomato 17 

40. Cream of Vegetable Oysters 16 

41. CrouteauPot . . .17 

42. Game 13 

43. Giblet 35 

44. Green Turtle 70 

45. Green, with Whipped Cream 28 

46. Italian, without Meat 16 

47. Julienne 20 

48. Mock Turtle (for twelve persons) 1.15 

49. MuUigatawney 35 

50. Noodle 15 

51. Okra 50 

62. Oyster (a) 40 

63. Oyster(b) 65 

54. Oxtail 20 

55. Pink, with Whipped Cream 20 

56. Pur6e of Baked Beans 05 

57. Puree of Black Beans 12 

58. Pur6e of Chicken 30 

59. Pur6eofHare 35 

60. Pur6e of Potato .10 

61. Pur6e of Split Peas 06 

62. Pur6e of Stringr Beans 20 

63. Spinach 20 

64. Tomato (a) 16 

65. Tomato (5) 13 

66. Vegetable 12 

67. Vegetable, without Meat 08 

68. Chestnut Timbales 12 

69. Croutons - 03 

70. Croutons Royal 08 

71. Egg Balls 08 

72. Force Meat Balls 20 

73. Noodles 07 

FISH. 

74. Black Bass Boiled 60 

75. Blue Fish Baked 50 
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ISO, PRICE. PAGE 

76. Blue FlBh Boiled .86 88 

77. Brook Trout Broiled ..... 1.02 88 

78. Brook Trout Fried 1.10 38 

79. Codfish Boiled 30 38 

80. EelsStewed 28 39 

81. Fish Baked au Parmesan 36 39 

82. Fish en Coquille 42 40 

83. Fish Croquettes .40 40 

84. Fish FUets Baked ..40 41 

85. Fish Filets Fried 35 41 

86. Fish Filets Stewed in Claret 56 42 

87. FrogsalaPoulette 1.00 42 

88. Frogs Fried 90 43 

89. Halibut Baked 45 43 

90. Halibut Baked with White Wine 56 43 

91. Halibut Broiled 45 44 

92. Halibut Cold with Lemon Sauce 55 44 

93. Halibut Fried 45 45 

94. KinfiT Fish Broiled 1.25 45 

95. Lake Trout or Whiteflsh Baked 50 45 

96. Lake Trout or Whiteflsh Boiled 45 46 

97. Salmon Boiled 80 46 

98. Salmon Boiled Supreme... 1.25 46 

99. Salmon Broiled 82 47 

100. Salmon Cutlets in Paper Cases 90 47 

101. Salmon Timbales 40 47 

102. Sardines Broiled au Parmesan 22 48 

103. Shad Baked 57 48 

104. Shad Broiled 55 48 

106. Smelts Fried 50 49 

106. SoleauGratin 82 49 

107. Sole au Vin Blanc 43 49 

108. Whitebait 55 50 

100. Court Bouillon for Boiling Fish 16 60 

110. Dressing for Baked Fish 08 60 

SHELL FISH. 

111. Clams Barbecued 20 51 

112. aams Deviled 25 61 

113. aam Fritters 20 62 

114. Crabs a la Creole 66 62 

115. Crabs Farcied .62 52 

116. Lobster Broiled 96 63 
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NO. 

117. 
118. 
119. 
120. 
121. 
122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 

lao. 

181. 
182. 
188. 
184. 
185. 
186. 
137. 



138. 
189. 
140. 
141. 
142. 
143. 
144. 
145. 
146. 
147. 
148. 
149. 
150. 
161. 
152. 
158. 
154. 
165. 
156. 
167. 



PRICE. 

Lobster Chops 70 

Lobster en Coqullle 60 

Lobster Cutlets Supreme 94 

Lobster Farcied ^ 68 

Lobster and Oyster Fricassee 60 

Lobster Raffout  52 

Lobster Tim bales 60 

Oysters Broiled 56 

Oysters en Coqullle 80 

Oyster Cocktails 80 

Oyster Cutlets .'. .85 

Oysters Fried 60 

Oysters Fried Supreme 65 

Oyster Loaf J5& 

Oyster Pie 60 

Oysters Scalloped Supreme 65 

Oyster Crabs Fried 1.00 

Scallops Fried 66 

Shrimps Deviled .85 

Soft Shell Crabs Fried 82 

Terrapin a la Maryland 8.00 

ENTRtlES HOT. 

Beef Brains ' 87 

Beef Roll 44 

Beef Tongrue 26 

Bread Cases for Entries 10 

Bread Croquettes 18 

Cairs Brains Fried 86 

Calf's Brains au Gratin 30 

Cairs Head a la Vinaigrette 67 

Cairs Heart Fried 15 

Cairs Liver Baked , 40 

Cairs Liver a Tltalienne 45 

Cairs Liver Ragout 85 

Chicken Boiled for Entries 60 

Chicken Blanquette 66 

Chicken a la Chasseur 64 

Chicken en Coqullle (a) 60 

Chicken en Coqullle (b) 46 

Chicken Croquettes (a) 80 

Chicken Croquettes ({)) 68 

Chicken Deviled 62 
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56 
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NO. PRICE. PAGE 

168. Chicken Quenelles 54 72 

169. Chicken Souffl6 55 73 

IflO. Chicken Timbales (a) 55 73 

161. Chicken Timbales (b) 32 74 

162. Kidneys Deviled 12 74 

163. Lamb Croquettes 35 74 

164. Marrow Bones 26 75 

165. Sheep's Tongue with Sauce Tartare 14 75 

166. Spaghetti Tlmbale Cases 18 75 

167. Sweetbreads Blanched 1.00 75 

168. Sweetbreads Baked 1.06 76 

160. Sweetbreads en Coquille 96 76 

170. Sweetbread Croquettes (a) 1.10 76 

171. Sweetbread Croquettes (b) 30 77 

172. Sweetbreads Fried 1.08 77 

173. Sweetbreads Fried au Parmesan 1.10 78 

174. Sweetbreads Glazed.. 1.05 78 

176. Sweetbreads Stewed? 1.00 78 

176. Sweetbreads Stewed with Sorrel Sauce 1.00 79 

177. Tripe Stewed with Celery 30 79 

178. Veal Croquettes a5 80 

179. Veal Ragout 56 80 

180. Veal Scalloped 26 80 

ENTRIES GOLD. 

181. Aspic de Foie Gras 96 82 

182. Baked Beans 10 82 

183. Beef Loaf (a) 45 83 

184. Beef Loaf (b) 50 83 

186. Chicken Galantine 58 84 

186. Chicken Loaf 68 84 

187. Chicken in Moulds 80 85 

188. Chicken Potted 67 85 

189. Liver Potted 46 86 

190. Meat Jelly 30 86 

191. VealLoaf 40 87 

192. Veal Pie (for twelve persons) 1.14 87 

8A UGE8 FOR FISH AND ENTRIES, 

198. Anchovy 08 88 

194. Apple 04 88 

195. Artichoke 16 88 
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NO. PRICE. PAGE 

196. Bearnaise 12 89 

197. Black Butter 05 89 

198. Bechamel 10 89 

199. Brown 06 89 

2(J0. Bread 05 90 

201. Caper 06 90 

202. Chicken 25 90 

203. Chestnut 12 91 

204. Chestnut Dresaingr 12 91 

205. Chive 06 91 

206. ader Apple J» 91 

207. Cream 07 92 

208. Cranberry 20 92 

209. Cucumber .20 82 

210. Currant Jelly 15 92 

211. Curry .06 98 

212. Drawn Butter .04 93 

213. Bfirg - 11 93 

214. Hollandalse (a) 14 93 

215. Hollandalse (b) 10 93 

216. Horseradish (a) 08 94 

217. Horseradish (b) .05 94 

218. Lobster 35 94 

219. Madeira : 10 95 

220. Maitre d'Hotel 06 9.« 

221. Mint 05 95 

222. Mushroom 25 95 

223. Olive 23 95 

224. Onion 12 96 

225. Oyster 25 96 

228. Oyster Dressing .27 96 

227. Pepper 08 97 

228. Piquante 10 97 

229. Port Wine 14 97 

230. Shrimp 18 97 

231. Sorrel 11 97 

232. Tartare 80 98 

233. Tomato 08 98 

234. Truffled Mushroom 42 98 

235. Velout6 08 98 

MEATS, 

236. Beef a la Mode 72 100 
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NO. PRICE. PAaS 

237. Beef Filet Baked 1.70 100 

238. Beef Filets Broiled 82 101 

239. Beef Filets Deviled 83 101 

240. Beef Filets Fried 82 101 

241. Beef Boasted 1.32 103 

242. Beef with Spaghetti 96 102 

243. Beefsteak Broiled with Mushrooms 1.00 103 

244. Beefsteak Cheateaubrland 66 104 

245. Beefsteak Sirloin 40 104 

246. Beefsteak Farcied .40 104 

247. Ham Boiled Supreme 1.55 104 

248. Lamb Chops Breaded 55 105 

249. Lamb Chops with Mushrooms 85 106 

250. Lamb Chops with Onion Sauce 52 106 

251. Lamb Chops Supreme 1.00 106 

252. Lamb Cutlets au Parmesan 45 107 

253. Lamb Roasted 2.60 107 

254. Mut ton Chops Supreme 50 107 

255. Mutton Leg Boiied 90 U)8 

256. Mutton Roasted 1.00 lOS 

257. Mutton Roasted with Sour Sauce 95 109 

258. Mutton Saddle Roasted 1.45 109 

259. Spare Rib Roasted 70 109 

260. Veal Cutlets with Bacon 50 110 

261. Veal Cutlets with Cream Sauce 52 110 

263. Veal Cutlets with Sorrel Sauce 45 111 

263. Veal Filet 40 111 

POULTRY. 

264. Capon 1.50 112 

265. Chicken Baked 95 112 

266. Chicken Broiled ,95 112 

287. Chicken with Chestnut Puree 92 113 

268. Chicken Filets Supreme 1.26 113 

269. Chicken Fried with Cream Sauce 95 lU 

270. Chicken Fried a la Maryland 1.05 114 

271. Chicken Fried In Oil 1.00 115 

272. Chicken Panned 1.00 115 

273. Chicken Roasted with Ham 1.20 115 

274. Chicken Roasted with Oyster Dressing 1.16 116 

275. Duck Fried 1.00 116 

276. Duck Roasted with Olive Sauce 1.10 117 

277. Goose Roasted 1.00 117 



266 THE LITTLE EPICURE. 

NO. PRICE. PAGE 

278. Turkey Roasted with Truffle Sauce 1.90 118 

SHERBETS, 

279. Brandy and Sherry 27 119 

2W). Cardinal 42 119 

281. Champagne 65 119 

28:3. Claret 85 119 

283. Fruit 50 119 

284. Ginger .^ 20 120 

285. LallaRookh 32 120 

286. Mint 30 120 

287. Orange 18 120 

288. Peach 20 120 

289. Roman 27 121 

290. Rose Leaf 30 121 

291. Siberian 32 121 

VEGETABLES. 

292. Artichokes Boiled 75 122 

293. Artichokes Fried 1.60 1^ 

294. Asparagus with Drawn Butter Sauce 30 123 

295. Asparagus Rolls .22 123 

296. Brussels Sprouts 62 123 

297. Brussels Sprouts with Madeira Sauce 62 123 

298. Cabbage au Gratin 10 i:i4 

299. Carrots with Cream Sauce 10 124 

300. Carrots Glazed 14 124 

301. Cauliflower au Parmesan .20 124 

302. Celery Fried 20 125 

303. CeleryStewed 15 125 

304. Chestnut Puree 20 125 

3<>5. Cucumbers Farcied 52 126 

306. Cucumbers Fried 25 126 

307. Egg Plant Broiled 17 126 

308. Egg Plant Farcied 55 127 

309. Egg Plant Fried 20 127 

310. Egg Plant Scalloped 18 128 

311. Farina Croquettes 18 128 

312. Green Corn Baked 16 128 

313. Green Corn Fritters 15 128 

314. Green Peas in Bread Cases 40 129 

315. Green Peas Francaise 43 129 
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NO. 

316. Green Peas with Lettuce 

317. Green Pea Pur6e 

3 1 8. Green Peppers Farcied (a) 

319. Green Peppers Farcied (b) 

3^0. Hominy or Kice Ooquettes 

321. Jerusalem Artichokes 

322. Lentils Boiled 

323. Lettuce Braised 

324. Lima Beans 

325. Mushrooms a ritalienne 

326. Mushrooms Baked 

327. Mushrooms Broiled 

328. Mushrooms en Coquille 

329. Mushrooms Farcied 

330. Mushrooms Fried 

331. Mushrooms au Gratin 

332. Oyster Plant Boiled 

333. Oyster Plant Fried 

334. Potato Balls 

335. Potato Croquettes 

336. Potatoes Farcied (a) 

337. Potatoes Farcied (b) 

338. Potatoes Hashed a la Delmonico 

339. Potatoes with Hollandaise Sauce 

340. Potatoes with Maitre d^Hotel Sauce. 

341. Potatoes Parisienne 

342. Potatoes with Parsley 

343. Potato Puffs 

344. Potatoes Scalloped 

345. Rice Cakes Toasted 

346. Rice Casserole , 

347. Rice and Mushroom Croquettes 

348. RicePllaflf 

349. Spinach with Oream 

350. String Beans 

351. Sweet Potato Croouettes 

352. Sweet Potatoes Glazed 

353. Sweet Potatoes Scalloped 

354. Tomatoes Broiled 

355. Tomatoes Farcied with Chicken 

366. Tomatoes Farcied with Game 

357. Tomatoes Farcied with Green Corn. 

358. Tomatoes Farcied with Mushrooms , 
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129 


.42 


130 
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130 


.18 


131 
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131 
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131 
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131 
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182 


.25 


132 
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132 
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133 
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134 
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134 
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185 
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185 
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135 
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136 


.10 


136 
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136 
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137 
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137 
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138 


.05 
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.08 
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138 


.15 


139 
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139 
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140 
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140 
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140 
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141 
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141 
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141 
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142 
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142 
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NO. PRICE. PAGE 

359. Tomatoes Fried 10 144 

380. Tomatoes Scalloped 10 I44 

GAME. 

361. GameFarcie 08 146 

362. GameSauce 12 146 

363. Ducks, Canvas Backs, Broiled 6.25 146 

364. Ducks, Canvas Backs, Roasted 5.35 147 

365. Ducks, Redhead, Broiled or Roasted 3.75 147 

366. Ducks, Ruddy or Butter Balls, Broiled, or 

Roasted 3.75 147 

367. Ducks, Blue or Broad Bills, and Whistlers, 

Broiled or Roasted 3.00 148 

368. Ducks, Teal, Broiled or Roasted 2.70 148 

369. Ducks, Mallard or Black, Broiled or Roasted... 1.90 148 

370. DuokSalmi 1.50 148 

371. Grouse Broiled 1.55 148 

372. Grouse Roasted 1.60 149 

373. Grouse Salmi 1.70 149 

374. Hare or Rabbit Baked English Style 84 150 

375. Hare or Rabbit Filets 70 150 

376. Hare or Rabbit Ragout 80 151 

377. Hare or Rabbit Roasted 70 151 

378. Partridge, Prairie Chicken or Pheasant 

Broiled 2.30or3.55 153 

379. Partridge, Prairie Chicken or Pheasant 

Deviled 2.35or3.60 152 

380. Partridge or Prairie Chicken Fried , 2.33 152 

381. Partridge or Prairie Chicken Roasted 2.35 153 

382. Partridge Filets with Mushrooms and Truffles. 2.65 153 

383. Partridge Roasted with Cream Sauce 2.50 153 

384. Partridge or Grouse Timbales 1,00 154 

385. Pigeons with Fresh Mushrooms 90 154 

386. Plover Broiled 1.25 155 

387. Plover Roasted 1.30 155 

388. Quails Broiled 1.75 155 

389. Quails Roasted 1.85 155 

390. QuailsStewed 2.00 166 

391. Quails with Truffles 2.25 156 

392. Reed Birds Fried 1.55 157 

393. Reed Birds Roasted 1.65 157 

394. Reed Birds Roasted in Sweet Potatoes 1.70 157 

395. Snipe Broiled 1.30 158 
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NO. PRICE. PAOB 

d96. Snipe Roasted 1.35 168 

387. Squabs Broiled 1.55 158 

398. Squabs Roasted 1.60 158 

309. Woodcock Broiled 3.50 158 

400. Woodcock Roasted 3.60 158 

401. Squirrels Stewed 70 159 

402. Venison Chops or Steaks Broiled 68 150 

403. Venison Chops or Steaks Fried (a) 65 160 

404. Venison Chops or Steaks Fried (b) 70 160 

405. Venison Roasted 1.55 160 

SALADS. 

406. Butter Dressing: 17 161 

407. French Dressingr 12 161 

408. Mayonnaise Dressing 25 161 

409. Apple 12 162 

410. Artichoke 'a) 1.50 162 

411. Artichoke(b) 66 162 

412. Asparagus 30 163 

413. Aspic Jelly for Salads .' 58 163 

414. Baked Bean 15 164 

415. Beet 28 164 

416. Cabbagre 12 164 

417. Cabbage and Celery 20 165 

418. Cauliflower .15 165 

419. Celery 25 165 

4a). Chicken 50 165 

421. Crab 55 166 

422. Egg 30 166 

423. Gra"pe Fruit 25 166 

424. Italian 15 166 

425. JapaneseFish 20 167 

426. Lettuce, Endive or Water-cress 10 167 

427. Liver 20 167 

428. Lobster 80 167 

429. Macedoine 15 168 

430. Potato 14 168 

481. Potato, German Style .06 168 

432. Spinach 25 169 

433. String Bean (a) 12 169 

434. String Bean (b) 18 169 

435. Sweetbread 1.05 169 

436. TomatoJelly 10 170 
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NO. PRICB. PAGE 

437. Tomatoes Stuffed with Salad 25 .20 .18 170 

438. Violet «) 171 

439. Walnut 35 171 

EQQ8 AND CHEESE. 

440. Anchovy Eggs 22 172 

441. Eggs Curried with Green Peas 12 172 

442. Egg Croquettes .23 172 

443. EggsauGratin 14 173 

444. Eggs with Parsley J2 173 

445. EggsonToast 20 173 

446. Eggs with Tomato Sauce 12 174 

447. Omelet 15 174 

448. Omelet with Cheese 17 174 

4*9. Omelet with Chicken Livers 20 174 

450. Omelet with Kidneys 30 174 

451. Cheese Deviled 14 175 

452. Cheese Souffle— , .' 17 175 

453. Cheese Sticks 08 175 

464. Cream Cheese and Confiture , 70 176 

455. Parmesan Crackers 05 176 

456. Parmesan Straws 06 176 

DE88ERT8. 

457. Apple Charlotte 15 177 

458. Apple Pudding Steamed 08 177 

4i)8. Bananas Baked 14 178 

460. Bavarian Cream 24 178 

461. Bavarian Cream, Almond 35 178 

462. Bavarian Cream, Chocolate 30 179 

463. Bavarian Cream, Coffee 22 179 

464. Bavarian Cream, Macaroon 35 179 

465. Beignets Souffles 18 179 

466. Bread and Apple Pudding 25 179 

467. Bread Timbales 10 180 

468. Cake Timbales 12 180 

469. Cocoanut Timbales 14 181 

470. Charlotte Russe 35 181 

471 . Charlotte Russe with Macaroons 45 1 81 

4?2. Charlotte Russe with Strawberries 45 181 

473. Candied Cherry Pudding 30 181 

474. Cherry Tapioca 18 182 
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NO. PRICE. 

475. Chocolate and Almond Puddingr 28 

476. Chocolate Sponge Pudding: 15 

477. Circassian Puddingr 15 

478. FarinaPufifs 15 

479. FruitSalad 87 

480. Fruit Puddingr 14 

481. Fruit Snow Balls 15 

482. French Puffs 09 

483. Graham Puddingr 15 

484. Lemon Cream 25 

485. Omelet Souffl6 20 

486. Omelet with Rum 28 

487. Omelet with Fruit 20 

488. Peach or Pineapple Pudding 22 

489. Prune Pudding 20 

490. Rice Croquettes 15 

491. RiceMould 20 

492. Rice Meringue 15 

493. Rice Pudding Supreme 30 

494. RumTimbales 15 

495. Sponge Pudding 14 

496. SnowPuddmg 25 

497. Tapioca Meringue 15 

498. Wine Jelly .30 

499. Wine Jelly Macedoine 50 

500. Russian Jelly 30 

501. Sago Jelly , 20 

602. Strawberry Shortcakes 50 

503. Plain Puff Paste 15 

504. Pie, Apple 20 

605. Pie, Cream 16 

506. Pie, Chocolate 18 

607. Pie, Mince (for six pies) 1.35 

508. Pie, Pumpkin 12 

509. Pie, Raisin 16 

510. Tarts, Almond Macaroon 35 

511. Tarts, Apple Custard 18 

PUDDING SAUCES. 

512. Banana Sauce 12 

513. Chocolate Sauce 09 

514. Cream Brandy Sauce 17 

515. Egg Sauce 12 
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NO. PRICE. 

616. Foam Sauce 10 

517. FrozenSauce 24 

518. Fruit Sauce 13 

519. Hard Sauce 12 

580. Orangre Sauce 12 

521. PlalnSauoe... 08 

522. Pink, with Strawberries 15 

523. SoftSauce 15 

524. SherrySauce 07 

525. Vanilla Sauce 12 

626. White Sauce 06 

527. Whipped Cream Sauce 16 

FROZEN CREAMS AND ICES. 

528. Mousse, Caf6 27 

529. Mousse, Chocolate 30 

530. Mousse, Macaroon 50 

531. Mousse, Orange 37 

532. Mousse, Peach 35 

533. Mousse, Pistachio 1.65 

534. Mousse,Ilo3e 60 

535. Mousse, Strawberry 40 

536. Mousse, Violet 60 

537. Ice Cream, Vanilla 35 

538. Ice Cream, Biscuits Glac6s 55 

539. Ice Cream, Brown Bread ^ 87 

540. Ice Cream, Burnt Almond 55 

541. Ice Cream, Macaroon 55 

542. Ice Cream, Maraschino 46 

543. Ice Cream, Nesselrode Puddingr 70 

544. Ice Cream, Nougrat 50 

645. Ice, Lemon 30 

546. Ice, Orangre 30 

547. Ice, Peach .40 

548. Ice, Pineapple 33 

549. Ice, Raspberry 35 

CAKES. 

550. Almond Cake 68 

551. Almond Sand Cakes 52 

552. Almond Strips 25 

553. Babas 35 
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NO. PRICE. 

6&4. CarolinaCake 40 

655. Ck)coanut Thumbs 25 

556. Coffee Cake 83 

557. Chocolate Chips .15 

568. Chocolate Cake Drops 18 

559. Crullers 15 

560. LayerCake 30 

661. Coffee Filling 08 

562. NutFilling 16 

663. Orange Filllngr 10 

564. Pineapple and Walnut Filling 12 

565. Maple Sugar Icing 05 

566. Maple Sugar Cake 56 

567. Nut Cake 45 

568. Raisin Cake 70 

569. Rock Cakes 48 

670. Rum Sponge Cakes •. 32 

DRINKS. 

571. Chocolate or Cocoa , , 24 

572. Coffee \ 12 

573. Gin Cocktail 60 

574. Manhattan Cocktail 80 

575. Sherry Cocktail 60 

576. Queen Charlotte's Cocktail 25 

677. Lemonade (for twenty-five persons) 1.30 

578. Champagne Punch (for twenty-flye persons)... 6.00 
679. Champagne Fruit Punch (for twenty-flve per- 
sons) 4.30 

580. Claret Punch (for twenty-five persons) 1.45 

581. Claret and Tea Punch (for twenty-five persons) 1.60 

582. Currant Punch (for twenty-five persons) 50 

583. White Wine Punch (for twenty-five persons).. 3.50 

584. Mulled Sherry 35 

585. Virginia Night-Cap 12 

686. Wines and How to Serve Them 

FOR THE CHAFING DISH. 

587. Beef with Tomato Sauce 30 

588. Calf's Head and Brains 1.15 

589. Cairs Liver Fried 30 

590. Caira Liver Terrapin 52 
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NO. PRICE. PA6B 

501. Chicken and Celery 64 220 

592. Chicken Curry 65 221 

593. Chicken and Mushrooms Creamed 65 221 

594. Chicken Terrapin 56 221 

595. Cheese Fondu....' 28 222 

596. aams Fricasseed ^ 222 

507. ClamsonToast 20 223 

508. CrabsCreamed 66 223 

599. Crabs a la Newburg 70 228 

600. Ducks Deviled 70 223 

601. Duck or Turkey Salmi 90 224 

602. Eggs with Anchovy Toast ., 20 224 

603. EggsCreamed 25 224 

604. EggsDeviled 22 225 

605. Eggs with Macaroni 28 225 

606. Eggs au Parmesan 20 226 

607. Eggs with Tomatoes 25 226 

608. Eggs with Truffles 30 226 

609. Ham and Cheese on Toast 20 226 

610. KidneysFried 15 227 

611. Lima Beans with Mushrooms 35 227 

612. Lobster Creamed 70 227 

613. Lobster a la Newburg 96 228 

614. Mushrooms Creamed 85 228 

615. Mushrooms Fried 88 -228 

616. Mutton Terrapin 45 229 

617. Oysters Creamed 68 229 

618. Oysters Curried 65 229 

619. Oynters Plumped 52 230 

620. Potatoes Browned .07 230 

631. Potatoes Lyonnaise 07 230 

622. Sauerkraut and Frankfurters 12 231 

623. Scallops Deviled 55 231 

624. Seymour Cream 40 231 

625. Shad Roe Deviled .35 231 

626. Shrimps Deviled .60 232 

627. Shrimps with Tomato Sauce 65 232 

628. Shrimp Terrapin 56 233 

629. Spaghetti Creamed 16 283 

630. Sweetbreads and Asparagus Tips 1.25 233 

631. Sweetbreads a la Newburg 90 284 

632. Terrapin 3.00 234 

633. Veal Curry 38 v 234 

634. Veal with Mushrooms 35 234 
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NO. PRICE. PAGE 

635. Veal Terrapin .35 236 

636. Venison Stewed 72 236 

637. Welsh Bareblt with Bass's Ale 28 286 

638. Welsh Rarebit without Ale 36 236 

639. Apples Fried 10 236 

640. Bananas Pried 24 236 

641. German Toast 15 237 

SANDWICHES. 

642. Almond 20 238 

643. Anchovy Paste 16 238 

644. Caviere 20 238 

646. Celery 15 238 

646. Cheese 12 239 

647. Chicken and Celery 25 239 

648. Ere 12 239 

649. Endive 15 239 

650. Ham and Veal 16 240 

661. Lettuce 12 240 

662. Nasturtium 15 240 

653. Sardine 22 240 

654. Shrimp 26 240 

655. Tongue 16 241 

666. Watercress 16 241 

A FEW BREAKFAST DISHES. 

657. Beef Kidneys Fried 20 242 

658. Cairs Liver Broiled .36 242 

669. Corned Beef Hash 12 243 

660. Corned Beef Hash with Vegetables 14 243 

661. Dried Beef Frizzled 18 243 

662. Fresh Codfish Fried '. 30 243 

683. Hamburg Steaks 20 244 

664. Lamb or Sheep Kidneys Broiled 15 244 

665. Salt Codfish Balls 16 244 

666. Salt Codfish Cakes 15 246 

667. Salt Codfish Creamed 12 245 

668. Tripe Broiled 20 245 

669. Veal Scallops 25 245 

670. Adirondack Griddle Cakes 05 245 

671. Buckwheat Cakes 05 246 

672. German Puflfs 09 246 
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NO. 

673.^Graham Puffs 

eTi.'^Johnne Cake 

676. Pop Overs 

676. Steamed Brown Bread 



LEFT OVERS. 

677. Beef Croquettes 

678. Beef Filet 

679. Beef and Potatd Cakes 

680. Beef RafiTOut 

681. Beef a la Mode Ba^rout 

682. Chicken and Oyster Rissoles 

683. Chicken and Rice with Tomato Sauce 

684. Chicken with Rice Border 

685. Fish Curry 

6S6. Fish FQets 

687. Fish Scalloped 

688. HamTimbales 

689. Macaroni and Oyster Scallop 

690. Meat Pie 

691. Meat and Tomato Scallop 

692. MeatTimbales 

693. Mutton Curry 

694. Mutton Ragout 

695. Oyster and Veal Croquettes 

696. Tomatoes or Green Peppers Stuffed 

607. Turkey Creamed 

698. Turkey Hash 

699. Turkey Ragout 

700. Turkey and Turnips 

701. Yeal and Ham Qroquettes 10 

702. Veal on Toast 

703. Veal Ragout : 

704. Venison Pie 
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